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WEEKLY REVIEW 


The Glut on Tomatoes Came Ahead of Schedule—What Has 
Caused the Shortage in the Can Supply—Cans 
Must Be Filled—Market Quiet 
and Weak. 


It has been some years since the tomato canners have seen 
one of the old-time “gluts” when tomatoes piled up around the 
factory, pretty nearly, if not completely, smothering it, with long 
lines of wagons waiting to add to the already too big pile. This 
year, and this past week, they have come nearer to those old- 
time conditions than for many years, and the glut is earlier by 
two weeks than usual. This is not entirely a crop result; in 
fact, it is more due to a combination of circumstances, in which 
labor—in the canneries and in the can factories—has been one 


prominent feature, along with holidays and poor transportation 
facilities. 


In this great Tri-State territory the tomato crop has been 
doing well, yielding heavily and of very fine quality, and the 
“Shore” has seen the spectacle which we predicted last winter 
it would see. It will be recalled the growers would not contract 
for tomatoes, preferring to play the open market. We said then 
that this immense uncontracted, or free-lance, acreage, taken in 
connection with the amount under contract, would produce an 
amount of tomatoes at shipping time which the railroads and 
boats, under the hampered traffic conditions, would not be able 
to handle ;and that as a result growers would be compelled to 
take very much lower prices for their tomatoes than the canners 
were then offering on contract. It has come to pass. At the 
close of this week tomatoes were selling, on the “Shore,” at from 
25c to 27c per basket ($12.50 to $15.00 per ton), and in places 
lower, an equivalent of about 50c per bushel, where Baltimore 
canners were paying $1.35 per bushel for what tomatoes they 
could get. This absence of shipping facilities has helped the glut, 
of course, because these free-lance growers were compelled to turn 
to the canners for a market. 

And then the canners got themselves into trouble. Most of 
them had contracted for tomatoes at from 30c as a minimum up 
to as high as 60c per basket. Many of them went into the market 
when they saw these cheap tomatoes and bought heavily without 
any consideration of their can supply. They had ordered cans 
to care for their contracted tomatoes, and this act forced them 
into the market—and it has not always been possible for the can 
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companies to respond. Very few canners bought their full re- 
quirements of cans, though they were urged to cover their wants 
early. Now, when the glut is on and all hands hollering for extra 
eans—in addition to their contracted cans—some are going to 
get left. The can companies have done all that it is humanly 
possible to do, and are contending with poor, inefficient, “green” 
labor in addition. Labor Day coming in the midst of the glut, in- 
stead of at the end, as usual, was a heavy blow to the canmakers. 
Figure what it means for a can plant with a million cans per day 
-eapacity to be shut down at such a time, losing this amount in 
production, but also unable to ship, and thus virtually taking two 
days out of the busiest time of the season. They have been work- 
ing 24 hours per day and Sundays, but they could not work Labor 
Day!! They are straightening out now, and will soon be up with 
the demand, it is thought, and provided, of course, this glut con- 
dition does not continue through the month of September. If it 
does these free-lance growers are going to take 10c to 15c per 
basket for their tomatoes, with no one to blame but themselves. 
Poor losers that they are, they are now trying to get before the 
public with tales of robbery at the hands of the canners, who, 
they say, are paying them but 25c per basket for tomatoes, while 
the selling price in Baltimore is from 65c to 85¢c. Their complaints 
are reaching the Food Administration, and we expect to see an 
investigation, because they say they have raised this big crop at 
the behest of the Administration. They did not raise a basket of 
tomatoes for the Government; they raised them because they 
thought they would get $1 per basket for them, and they declared 
their intentions when they refused to take a fair price at a fair 
profit on contract. 


The tomato market is in a peculiar position just now. The 
market is undoubtedly weak, being quoted down to $1.85 on No. 3 
standard tomatoes at country points, with $1.90 to $1.95 in Balti- 
more ,the variation being due to the difference in cost, as outlined 
above. The Navy having offered $1.50 per dozen in a tentative 
way has still further complicated matters. It should be under- 
stood that this $1.50 price is not a definite price. It merely rep- 
resents the price the Navy will pay now, the balance to be paid 
later, after the Federal Trade Investigators fix the costs and de- 
termine a fair price. It has had the effect of making all buyers 
hold off the market, however, and this adds further weakness, for, 


as we have pointed out in the past few weeks, in anticipation 
of this very weakness, the canners are forced to sell their goods 
this year to a greater extent than ever before, first, because of a 
large lack of future sales, and, secondly, because it costs about 
twice as much to operate this season as before, or, in other words, 
takes about twice as much money. If tomatoes continue in heavy 
receipt and to sell at the low prices on the “Shore,” there may be 
further declines this month. If the Warehousing Commitee can 
rush to their assistance they can save a very delicate situation. 

Our Crop Reports will show that the tomato crop is making 
good progress in the Central West and that a good, big pack is 
being made. 


Before leaving tomatoes we wish to warn all tomato canners 
that they will do well to fill their cans full—in conformity with 
F. I. D., No. 144—for inspectors are keeping watch upon the oper- 
ations, and as every canner must:supply the Government some of 
his goods, his pack will be inspected, and if not up to the mark 
he may expect the food authorities to be notified. There have 
been a great many complaints of slack filling, and we miss our 
guess if many do not lose their licenses and possibly get into very 
serious difficulty with the Government. Moreover, there is every 
reason to expect a good, big pack of tomatoes this season, and 
under such conditions it will he hard to “work off” poor goods. 
No one is going to have any sympathy for any man who gets into 

amount of trouble through packing “slack-filled” cans. He 


Wa? Hesorve all he gets—and we hope he gets it. 
duodtiw Y,. 


argo B91SR48 Pack seems to be making very good progress. The 
GEOR sis ESR ted, of fine quality and, in most cases, well up to the 
INST some states have fine crops in one 


section and poor ones in others; but, taking the whole country 
over and considering the increased acreage, the corn pack is ex- 
pected to measure up well with previous years in both quality 
and quantity. 

The market as a whole is rather quiet, as buyers do not 
care to attempt a falling market. It takes a rising market to bring 
the buyers in, and until that day arrives we may expect to see 
quiet conditions. That it will arrive we do not believe there is 
any doubt, but it will probably be after the canning season closes, 


unless a sudden change in weather conditions threatens an early 
closing down. 


All articles are reported in detail in our various markets, and 
it is, therefore, not necessary to repeat here, as conditions are very 
much the same in all sections of the country. 


FREIGHT RATES & SHIPPING NEWS 
By Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 
G. Stewart Henderson, Acting Traffic Manager 


All arrangements having been completed, the steamer “El 
Paso,” will arrive in Baltimore on or about September 15th, to 
load canned foods for Texas. Space on this steamer is being 
reserved by the Traffic Bureau. : 

It is most important that a full cargo be given this ship, 
especially on its first trip, in order that future sailings maybe 
obtained if necessary. The ship has a capacity for 96,000 
cases, and while some shipments have been booked, there still 
remains a considerable portion of the cargo to be completed. 
It is therefore hoped that shippers will do their utmost to. get 
their orders together, and avail themselves of the opportunity 
of getting their shipments off on this steamer. 


The Traffic Bureau was represented at a meeting held 
Thursday, between the railroads, transfer companies and rep- 
resentatives of trade bodies, and the receivers of freight, where 
the subject of a proposed store door delivery plan for less than 
carload freight was discussed, with a view of relieving the con- 
tinued embargoes against this class of traffic at Baltimore. 
While no definite plan was decided upon, many important 
points were, nevertheless, brought out, and discussed, and the 
committee handling the subject is therefore made fully con- 
versant with conditions which the receivers of freight have to 
contend with. 


If rumors to the effect that the Railroad Administration 
is considering eliminating the B. C: & A. and M. D. & V. boat 
lines from Federal control are true, it is most essential that 
the shipping interests of Baltimore stand ready to support 
these lines in any manner possible that will assist them in be- 
ing retained as a part of the Railroad Administration. It is 
quite apparent that if the Government decides to release these 
lines from Federal control, their parent company, the Penn- 
sylvania Railroad, will no longer be in a position to furnish 
the necessary financial aid that will insure their continued op- 
eration, and under present conditions it is most improbable 
that any individual interests would take these lines over. 


FOOD 


As Brokers View the Market 
BALTIMORE, MD. 


Baltimore, Md,, September 7, 1918. 

Apparently the downward trend to the market prices for 
tomatoes has run its course for the present, or until there are 
further developments that will warrant a lower range of quota- 
tions. One can never tell what is going to happen in the tomato 
market before it does happen, especially while the canning season 
is at its height. Were this the first half of October instead of 
September there might be enough light on the subject for one to 
form an opinion based on sufficient known facts, or to justify a 
forecast of coming events with reasonable accuracy, but as the 
situation is today the future is one of those things which, as Lord 
Dundreary said, no fellow can find out. There never was a season 
when the tomato market did not have some surprising fluctuations 
when least expected, and in the stress of the times and prevail- 
ing conditions it would be remarkable if the ups and downs were 
not a little bit wider in extent than in ordinary times. The can- 
ning season is a long way to the end, and the canners will do their 
utmost to accumulate stocks to meet the demand that is sure to 
come this year, but the best-laid plans of mice and men do not 
always pan out as expected. Weather conditions in this section 
during September and October is a mighty uncertain element to 
figure on, and the labor problem is a great worry to the canners. 


There was liberal buying tomatoes all this week until toward 
the close, when the demand was lighter, though fairly active. 
Some large-sized orders were placed at the going prices, and still 
larger orders were offered at a shade under the asking prices, 
without takers. There were rumors galore about sales being made 
at a further cut in the prices founded on what are known as 
eatch quotations by brokers and “commission merchants” who 
muddy the water and confuse the buyer as well as the seller. 
On a declining market they may hit it; on an advancing market 


THE CANNING TRADE 


7 


the intending buyer is misled. Conservative purchases of tomatoes 
at today’s quotations will hurt no jobber. We ask for your order 
next week. 

Until the fall crop of string beans arrives there will be more 
or less uncertainty about the size of it, consequently nothing can 
be ventured at this time about the probable quotations in October. 
The chances favor, at least, a continuation of the prevailing prices 
for the different grades. Reports differ as to the size of the acre- 
age, but the weather conditions are favorable to date. The crop 
of green pole lima beans is very light, the cost is high, and the 
quotation advanced this week. The canning season for them usu- 
ally lasts until well in October. Look after them if wanted. 


Maryland canners are busy on corn and hope to be soon in 
position to make offerings. At present only two grades, standard 
Maine style and shoepeg, are offered as quoted herein. Spinach 
and peas were dull this week. Kraut is expected to advance, but 
as yet the Baltimore prices are unchanged. Mixed vegetables for 
soup are stronger and higher this week. The new crop of Okra is 
now being canned, and is selling in small lots. Sweet potatoes 
for future delivery are strong, with light offerings. The other 
vegetables are inactive. 

Instead of increasing this week, as expected, the receipts 
of peaches were lighter and the cost higher to the canners. Any 
two of the largest canners could handle the entire receipts any 
day this week. There are only unpeeled pie peaches obtainable 
for immediate shipment. Some few seconds peaches in water may 
be available next week. Only small quantities syrup peaches 
have canned, but are due now. If California cannot do better on 
peaches than now seems apparent, there will be inducement 
for the Baltimore canners to make an effort on extra standard 
yellows this season. Look after them now. 

No receipts of pears for canning as yet, and no prices are 
made on them; crop prospects are more encouraging. The 
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NEW YORK MARKET 


Buyers and Sellers Waiting—Output Too Much in Doubt to 
Warrant Heavy Trading—Weakness Evident—Buy- 
ers Counting on a Heavy Tomato Glut—No 
Corn on the Market—Peas Quiet. 
Each Article in Detail. 


Reported by Telegraph. 


New York, September 6, 1918. 

The Situation—Not much change is reported since last 
week. Buyers are operating cautiously, and while the general 
markets seem to be a shade weak in some of the leading varieties, 
holders are usually firm in their views and refuse to concede any- 
thing for the sake of securing business. They are waiting further 
and more accurate information regarding output. Until the prob- 
able output in a number of varieties is better known it will be 
quite impossible to determine what the future may bring forth. 
Crop reports seem favorable from most directions. The September 
glut is reported in tomatoes, but as this is prepared it is impos- 
sible from the information at hand to deduce what the effect is 
likely to be. Some are of the opinion that with all operations 
speeded up it will be possible to handle more of the raw material 
this year than usual, and that losses from this cause will be less 
than they are ordinarily. Corn is reported doing well in most 
sections, and a good output is indicated, perhaps more than for 
some years, perhaps less, or about the same. In other lines the 
situation remains substantially as it has been for the past few 
weeks. September may have influenced rather more interest, but 
this has not yet developed into business, though that is liable to 
come any day. With all speculative development eliminated the 
sitaution narrows down to the satisfaction of regular demand. 
Retailers say this is light and declare that the home gardens are 
responsible for much of the falling off in business. If the number 
of home gardens and home canners is as great as reported, the 
canned foods trade may feel the effects more seriously later, 
though with the Government seeking food for a much enlarged 
army the question of sales need not worry holders. 


Tomatoes—So far as the general situation is concerned it 
remains about as it has been. The week for the glut is here, and 
that is exercising some influence upon the market. How serious 
it will be this year cannot be determined until the ability of the 
canneries to care for any surplus is known. With all processes 
speeded to the limit it would appear that a glut will hardly be 
as serious as it has previous years. But presumably some will 
be lost because of the inability of packers to care for them. Full 
standard Maryland No. 3s are held at $1.90, but some sales are 
reported as low as $1.85. Even at this figure buyers are not 
tempted, believing that they will go lower. Some are looking for 
a $1.75 market in the near future. For No. 2s little demand is 
reported and sales are made at $1.25, with outside prices held up 
to $1.30, though no sales of importance at either price are reported. 
For No. 10s the range is wide, going from $6.00 to $6.50. No sales 
of importance are noted, but a little inquiry developed the fact 
that not everybody has a supply. General buying conditions are 
unchanged, but a growing number seem to feel that a sufficient 
supply will be available to satisfy Government requirements and 
yield what civilians want at the same time. 

Corn—No new features have developed. The supply on 
hand is too small to amount to anything, but with the quantity 
of fresh corn now available, either from regular growers or from 
the wargardens, the demand is somewhat reduced. Retailers say 
they have very little inquiry and demand is down to a minimum. 
The crop outlook is reported fully as good as was expected, though 
here and there evidences of poor yield are seen. As a whole, how- 
ever, it would appear that the output will be above an average, 
perhaps a little better. The quality is said to exceed last year 
in most growing localities. Conditions seem now to favor growers, 
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and canners are looking for relatively high prices. The small 
supplies of Western stock available are held at $1.75, with no sales 
of importance to record. The trade is waiting further develop- 
ments before making much effort to purchase. 

Peas—The situation is unchanged. All early varieties are 
in cans and a good many are delivered. It seems from present 
appearance that they have done well, and that the addition to 
the pack will be quite satisfactory. Prices remain steady as they 
have been quoted, with little difficulty in obtaining small orders, 
though large ones are scarce and nothing indicates an increase. 
The quantity left after the Government takes what it wants will 
be less than civilians like to have at their disposal, but as this 
was expected, the effect will hardly be noticeable. 

String Beans—No change is reported in this article. The 
pack promises to be larger than was expected and the quality is 
reported better than the average. Prices remain steady as previ- 
ously quoted, with no buyer at present disposed to reduce them 
for the sake of getting business. 

Fruits—The situation is anything but promising for the 
civilian trade. As a matter of fact, it looks now as though about 


all the California brands the civilian trade will be able to get will 
be those which were on the shelves of retailers or jobbers from 
last year’s crop. It may not be definitely known that the Gov- 
ernment will take everything put up this year, but it will come 
so near it that the remainder will be insignificant. 


Apples—Some sales of Southern No. 10s have been made 
at $4.25, but the quantity was not large and the market any- 
thing but active. Nothing else has been quoted. - 


Peaches—Not much additional information has been given 
out about the coming output of peaches in California. But it 
seems to be generally believed that after Government needs are 
satisfied it will be impossible to get anything for civilians. There- 
fore, the only fruit of this sort upon which they can depend is 
what is left over and what comes from places where the Govern- 
ment has not yet commandeered the supply. It is supposed that 
the output will be somewhat short at best, but it is difficult to 
say what will be the total outturn as yet. 


Berries—No berries of any sort remain, excepting very 
small lots scattered here and there in jobbing houses or in retail 
establishments. For several years the output has been too small 
to satisfy requirements, and the past season was one of the worst 
of all. With the extraordinary demand and the shortage in some 
other fruits the call has been relatively larger than it commonly 


is. Prices are no more than nominal with the supply as small 
as it is now. 


Salmon—tThe prices named by the food administration are 
no higher than last year, but this doesn’t help civilian buyers since 
the supply has been taken by the Government, excepting a few 
small quantities scattered here and there and halves, which the 
Government doesn’t care to bother with. Low grades have been 
left, with one exception, but the quantity of these available is by 
no means sufficient to meet civilian requirements. In other words, 
civilians who have heretofore used salmon as a considerable pro- 
portion of their diet will go without this year, excepting such lots 
as may be in the hands of retailers. Everything of one-pound 
size has been reserved by the Government, leaving only the halves, 
and this supply will not go far with the demand as active as it 
commonly is from civilian sources. The prices named are: Red, 
talls, $2.35; flats, $2.50; flat halves, $1.65; mediums, $2.25, $2.40 
and $1.60; pinks, $1.80, $1.65 and $1.15; chums, $1.75, $1.60. and 
$1.10. These figures are subject to revision, which may be up or 
down after costs are ascertained. The market was somewhat 
upset when it heard the news, but inasmuch as the situation can’t 
be changed, the interests affected are making the best of the situa- 
tion and will hope that later the Government can release some 
for the use of civilians. 


Sardines—Offerings are light and a good many packers 
are asking full maximum prices permitted by the Government. 
But others are selling for less, though the general tendency is 
toward higher values. Retailers say their trade is not very heavy, 
even though prices are shaded a little. Consumers have not taken 
as many this season as heretofore, say some of the largest re- 
tailers. Others say they have seen little difference. Packing is 
slow and prices promise to go up rather than down, it is said. 

Tuna—No change in the general situation is reported. 
Buyers are not active, and the conditions under which business 
is done do not encourage activity. Holders are firm, however, 
and reduction in prices seems to be a remote possibility. 

Lobster—No change in the market and buying is down to 
a very low ebb. Stocks are light and holders firm in their views 
on prices. HUDSON. 
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(Continued from page 7) 

canners are too busy on tomatoes to pack any of the few 
apples coming here. No other fruits are obtainable here ex- 
cept some No. 2 gooseberries; all sold out. . 

The stocks of cove oysters are so nearly sold out the 
prices are nominal. Crushed oyster shells for poultry are sold 
out, but we may find one or two carloads. 

THOMAS J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., September 6, 1918. 

Tomatoes—The packing season is now at its height, and 
the packers are making every effort to get the fruit in the cans 
under very trying circumstances. The labor shortage is affect- 
ing the can manufacturers to such an extent that they cannot 
keep up with their orders, and the shortage of cans is making 
shipments of cans difficult. After cans are shipped, there is no 
telling when they will reach their destination, and some pack- 
ers have been entirely out of cans for several days, with to- 
matoes piling up at the factory. These are some of the dif- 
ficulties which confront the packers this season, and which 
must be overcome if a record pack is to be made. 

The market is quiet. Most packers are working on their 
future orders, and are not concerned about any new business 
at this time. On the other hand, the jobbers are awaiting de- 


livery of their future contracts before making any further pur- 
chases. 


We can buy standard quality tomatoes for prompt ship- 

nent under packers labels preferred: 1s @ 80c, 9s @ $1.10, 
.2s @ $1.27%al1.30, 8s @ $1.90, and 10s @ $6.25, f. 0. b. re- 

spective shipping points. 

Corn—The corn pack in this section is going to be very 
short. The yield is so poor that the packers are not getting 
enough corn to keep the hands busy more than half time, which 
of course increases the cost of packing. We have no corn to 
offer at this writing. 
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Sweet Potatoes—For rrompt shipment, when packed, un- 
der packers’ labels, we can offer 2,000 cases No. 3 standard 


Sweet potatoes, in sanitary cans, @ $2.05 per dozen, f. o. b. 
Virginia factory. 


TIN PLATE AND THE WAR. 


It would have been an egregious blunder from the view- 
point of peace times, asserts the Iron Age, if the American tin- 
plate industry had not been established, but the blunder would 
have been many times more injurious in this period of war. - 
The American tin-plate industry, grown until it far outstrips 
the parent Welsh industry in size, is helping out by supplying 
many countries hitherto supplied by the mills in Wales; and 
while the Welsh industry is, by force of war conditions, oper- 
ating at a much lower rate than normal, the American industry 
is breaking records in tonnage. Last year’s sutput was 20 per 
cent above the previous record, and this year’s tonnage prom- 
ises to eclipse that of last year by between 5 and 10 per cent. 
In itself the industry is capable of doing still more, but it was 
badly handicapped as to making a new record this year by the 
traffic blockade of last January and February. 


It was not until the Spanish-American War, 20 years 120, 
that the value of tin plate in war was recognized. Canned 
food then proved its usefulness in the training camp and in the 
field, although Cuba was but a short distance from our shores. 
In the present war tin plate is vastly more useful, for it per- 
mits the convenient transportation of food to great distances. 
It does much more than that, for it conserves a vast quantity 
of = that otherwise would not be produced or could not be 
saved. 


A very large increase in the supply for canning of its per- 
ishable foods is provided by the double influence of the greatly 
increased capacity of the past two years and the diversion of 
much tin plate, at least during the summer, from the less es- 
sential uses to this thoroughly essential one of preserving food. 
While there is a sufficient quantity of tin plate on hand, owing 
to delay in supplying the can manufacturers, there may be a 
temporary shortage of empty tin cans in a few sections. in- 
doubtedly more food could be canned than will ‘bs, but the 
neck of the bottle is not the supply of tin plate for making 
cans, but he supply of food for putting into them. - 


High Speed Automatic Sanitary Can Machinery 


Bliss High Speed Top and Bottom Presses 
Perfect Work and Maximum Output 


They are adjustable for different diameters; changes and 
adjustments are quickly made. 


Positive feeds. The strips 


are automatically fed from the holder into and carried through 
the press. Positive top and bottom knockouts are provided. 
All adjustments are open and simple. Feeding may be dis- 
continued without stopping the press. Positive clutch, instant 


control. Capacity 60,000 to 100,000 ends a day. 


These machines are often arranged with edge curling 
machine attached to back of press. Arranged in this way 
the curling attachment is operated in conjunction with and 


direct-driven from the press. 


Builders of the Complete Sanitary Line 


Patented 


EK. W. BLISS CO., 25 Adame Street, BROOKLYN, N. Y., U. S. A. 


Chicago Office: Peoples Gas Building. Detroit Office: Dime Bank Building. Cleveland Office: Union Bank Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Quen, Paris. Pocock St. Blackfriar’s Road, London, E. C. - 
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CHICAGO MARKET 


Good Crop Weather—Tomatoes Are Being “Stretched” in the 
Fill—Many Seem to Lack a Standard of Quality— 
No Corn Offering—Peas Attracting No At- 
tention—Sweet Potatoes Wanted. 


Reported by Telegraph. 


Chicago, September 6, 1918. 
The Weather—Cool, bright weather interspersed with 
some rain has prevailed, and canning conditions for tomatoes 
and corn have been ideal during the week, neither too dry, too 
hot or too cold. 


Canned Tomatoes—I have seen but few samples of new 
packed (1918) tomatoes so far. I did see a sample of so- 
called fancy tomatoes from Southern Indiana this week, held 
because of their quality at $2.25 per dozen. They were of 
good, uniform red color, but were machine filled and ragged, 
and there was about as much water as fruit in the cans or a 
little more. It is surprising that a canner should be so devoid 
of a knowledge of style and quality in the goods he manu- 
factures as to attempt to foist upon a buyer such a palpable 
fraud. But let’s be charitable and conclude that the packer 
really did not know what a fancy canned tomato should be. 


The only basis for an establishing of qualities in compari- 
son, and I have often wondered why canners did not obtain 
samples of competitive packs and learn what their competitors 
were furnishing to the trade. Many of them seem to have no 
standard of quality but their own idea as to what a grade 
should be. I have known canners to pack strictly fancy toma- 
toes and sell them for common standards at common standard 
price, having sold them on grade, whereas if they had sent a 
sample of their pack to a well posted and intelligent and hon- 
est broker he would have obtained for them 25c to 35c a dozen 
more for their pack. 


On the other hand, I have just seen a rejection of a lot 
of tomatoes sold for future delivery at $2.00 per dozen, f. o. b. 
cannery, which the canner had packed more than half green in 
the can and shipped out to the dealer on the contract, sending 
them to certain and absolute rejection and loss. 

I have repeatedly invited canners, this season, to send me 
samples of their output to my residence address, promising to 
examine them and comment on the quality in this column, if 
found commenable, and to write them privately if I found the 
goods faulty. 


During the packing season so far I have received only one 
response to that proposition, which was from a concern that 
said it had discovered a wonderful process for revolutionizing 
the packing of pork and beans, and wanted my testimonial. 
I haven’t had the courage to write them how impossible I 
found their quality and how I thought the discoverer of the 
new process should be hung in the interest of public safety and 
protection. 


My laboratory address is 200 Maple avenue, Oak Park, IIl. 
Samples should be prepaid. I do not need them for personal 
consumption, as a packer friend suggested, as I do not keep 
house, but get my provender entirely at restaurants. I will 
promptly examine and advise as to grades and qualities either 
by wire or letter, charging nothing for the service and men- 
tioning by name and label in this column any goods that de- 
serve mention. 


Canned Corn—There are no sales and no offerings of new 
pack. A little of the old, 1917, pack is crawling out of hiding 
places and offering for sale as the very near time for arrival 
of the 1918 pack approaches. I heard of a sale of Minnesota 
standard (1917) at $1.60 cannery, and a resale of Illinois 
fancy country gentleman at $1.80 f. o. b. Chicago. 


Canned Peas—This article is apparently lacking interest 
both to buyers and sellers, and I can hear of no important 
transactions. Buyers are indifferent and sellers are firm. 

Canned Salmon—This article is temporarily off the mar- 
ket, as Uncle Sam has grabbed the entire supply from chums 
to sockeyes for the use of his ‘Kultur Killers’’ over in France. 
Nothing doing in salmon. 


Canned Asparagus—Although there was a large Pacific 
Coast output of asparagus this season the supply is all in sec- 
ond hands ,and is held at a heavy advance over opening prices, 
in fact, prices are nominal and without market equilibrium. 

Pork and Beans—Most manufacturers are so obsessed with 
Government orders that they are not offering their output to 
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the wholesale trade, being unable to take on additional busi- 
ness. The bean crop in Michigan is going to be heavy this sea- 


‘son, and I hear that a number of canneries that have never be- 


fore canned pork and beans are going to do so. 

Canned Beets—The full 1918 pack of this fine canned 
vegetable was sold up to canning capacity early this season, 
and there are none to be had in or from first hands. Canners 
should arrange to produce more canned beets. The crop is re- 
liable and hardy and the demand exceeds the supply. They 
must be packed in enamel lined cans, however, no other style 
of can will sell. 

Canned Pumpkin—The supply in first hands of this article 
is quite small. The Southern canners of this article are be- 
ginning to offer futures, and they have a strong advantage over 
the canners of the Central West, as they can get new canned 
pumpkin on the market by November 1st, which is the time 
wholesale grocers want it, so that it can be in the hands of 
retailers for Thanksgiving demand. Prices have not been 
named yet, so I learn. 

Sauer Kraut—There was an impression about a month ago 
that the face of the earth was going to be festooned with cab- 
bages and that krout would be very cheap. In the past few 
weeks opinion has changed. The severe hot weather, the bugs 
and the worms assailed the crop of cabbage and have wrought 
great damage, and the market has stiffened. There are still 
quite a few lots of krout of poor quality, short weight, etc., to 
be had at low prices, but it will usually be found that there is 
something wrong about the goods. 

Canned Spinach—Baltimore is still offering some of this 
article, and at a comparatively low price, $1.85@$1.90 for 
threes. California has made an enormous pack for this year, 
and has sold it all, either to the Government or to civilians. 

Sweet Potatoes—Wholesale grocers are disposed to take 
on a few thousand cases of threes and tens, but can find no 
desirable offerings. Tens are especially hard to find as no one 
seems inclined to pack them. 

Tomato Pulp—Canners seem to be making large prepara- 
tion for an output of tomato pulp, though the use for it seems 
to center around pork and beans and canned soup and catsup 
manufacturers. It is to be hoped that the output will be small 
this season, as we have been oversupplied for several years past 
and California canners have manufactured such a quantity of 
it that the market is oppressed. Catsup makers find that col- 
or and flavor cannot be secured except by using the tomatoes 
whole and fresh, and that fancy catsup cannot be made from 
vanned pulp made promiscuously of trimmings and peelings. 

Another condition is that the serving of catsup free has 
been extensively discontinued since prices have been so enor- 
mously advanced, and the catsup bottle is now left off the 
table at restaurants and hotels until asked for, and at some 
restaurants and on dining cars it is charged for when fur- 
nished. This will have the effect to reduce conumption heav- 
ily. Most pork and bean canners are now packing almost ex- 
clusively for the Government, and I understand that specifica- 
tions call for the use of a tomato sauce strictly made from 
pulp of whole ripe tomatoes. As a by-product, I know that 
canners have found pulp made from pieces, peelings and trim- 
mings profitable in the past, but it is overdone and some one 
is going to lose a lot of money if the making is not restricted, 
for it cannot be sold except in a limited way. 

Canned Apples—The market is entirely bare of high grade 
apples of 1917 pack and prices have advanced in two months 
past in this market from $3.50, Chicago, to $5.00, Chicago, 
for No. 10 size. Even at that price supplies cannot be found 
and are in demand. Some early packed apples are coming on 
the market this week from New York and Michigan, but being 
packed of summer varieties they are not firm, though they 
are of good color, flavor and fill. 

Prices for fall delivery of winter varieties of apples in 
No. 10 cans have advanced to $4.50 in New York, though 
scme could probably be had yet in a small way at $4.25 f. o. b. 
canneries New York. Michigan seems to be sold up to capacity 
on futures, and entirely sold out of 1917 pack. Colorado is 
quoting at $5.00, cannery, with a freight rate of from 69 to 
80 cents per hundred pounds from various canneries. The re- 
moval of the restrictions on the use of wheat flour to an im- 
portant extent will enable bakers to make pies again that are 
edible, and as the peach crop everywhere seems to be inade- 
quate and berries and other pie stuff short, apples are likely 
to be depended upon for pies this year and next spring. It 
would seem that prices are as low as they are likely to be. 
Government reports show that an excellent crop of apples has 
been raised in New York State and a fairly good crop in Mich- 
igen, but elsewhere or in other States the crop is below the 
average. 

Blueberries—I understand that the canners of blueberries 
expect to make about a 50 per cent delivery. 
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FIDELIT 


CAN 


BALTIMORE, MD. 


SEEDS FOR CANNERS 


We grow all varieties of Seeds used 
by the Canning Trade, which em- 
braces — Peas—Snap Beans, Dwarf 
Limas, Tomato, Beet, Sugar Corn, 
Cabbage, Cucumber, Pumpkin, Spin- 
ach, Squash, Okra. 


Before placing your orders for de- 
livery after 1918 Crap, write us stating 


kinds and quantities, and we will be 
happy to quote you prices. 


D. LANDRETH SEED CO. 


BLOOMSDALE SEED FARMS 
ESTABLISHED 1784 


BRISTOL, PENNSYLVANIA 


Why employ in your Packing Depart- 
ment the men who are needed for work 
that women cannot do? 


H. & D. CORRUGATED 
FIBRE BOXES 


can be packed and sealed by women with 
ease and speed. This means a big saving 
for you and a help toward winning the war. 


THE HINDE & DAUCH PAPER CO. 
800 Water St., Sandusky, Ohio 


: Gan 
q 
faye 
ra 
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CALIFORNIA MARKET 


Market Quiet—Offerings Few—All Offers Snapped Up—Expect 
to Clean Out Tomato Pack in 24 Hours After 
Naming Prices—Tuna Pack Will Fall 
Short—Coast Notes. 


Reported by Telegraph. 


San Francisco, September 6, 1918. 

Market Quiet—The market for Pacific Coast canned prod- 
ucts continues to be quiet since offerings are so very limited 
and packing is still under way on most fruits and vegetables. 
Instead of naming prices on all varieties at the same time, as 
in former years, leading packers are announcing rates only 
when the output can be definitely estimated and costs are posi- 
tively known. In most instances everything not required by 
the Government is snapped up as soon as prices are named and 
there is very little being offered. It is still possible to secure 
most grades of peaches and pears by shopping around, but 
these are to be had in small lots only. Packing operations 
are still under way on these, and it will be possible to estimate 
the probable output quite closely within a couple of weeks. 
The peach crop will be below the early estimates, owing to the 
ill effects of the drought, but the output of this State will 
amount to more than one-half of that of the entire country. 


Tomatoes—Whilé some factors have been selling tomatoes 
for several weeks, opening prices have not been announced by 
the California Packing Corporation, and values have not been 
firmly fixed. The opening prices of this concern may be ex- 
pected any day and there will doubtless be a great rush of bus- 
iness when they are announced. President J. K. Armsby pre- 
dicts that stocks will be cleaned up within twenty-four hours 
following the naming of rates, since the Government has com- 
mandeered such a large proportion of the pack and the out- 
put will be below early estimates. 

Salmon—Advices have been received from Alaska to the 
effect that several cannery vessels have sailed for San Fran- 
cisco with full cargoes, and the first arrivals are expected early 
in September. Definite figures will soon be available in re- 
gard to the size of the pack in the Bristol Bay region, where 
the high grade red salmon is packed, but operations will not 
come to an end in Southeastern Alaska until about the first of 
November, and the output of pinks and chums will depend 
largely on the size of the late run. : 

Tuna—The pack of California tuna fish promises to show a 
falling off this season, as compared with last year, notwith- 
standing the fact that many new plants are in operation. The 
strike of fishermen early in the season is largely responsible 
for the poor showing that is being made, and although this is 
at an end the weekly catch is less than it was at a corre- 
sponding time last year. During July but about 5,000,000 
pounds were taken, as compared with 9,000,000 pounds a year 
ago, and even a poorer showing was made in August. 

Coast Notes—A serious shortage of labor occurred recent- 
ly at canneries located at Oakland, Cal., and several carloads 
of fruit spoiled before added help could be secured. Mrs. 
Helen Power, head of the California State Employment Bureau, 
has completed an inspection of the canneries and has issued an 
urgent call for female help. 

Opening prices on canned pumpkin have been announced 
by the California Packing Corporation as follows: No. 2, $1.20; 
No. 2%, $1.50, and No. 10, $4.00. 

The Pacific Packing Company has secured a lease for two 
years on the plant of the California Associated Olive Growers, 
Inc., at Oroville, Cal., and the plant is to be enlarged with 
the idea of handling tomatoes, pimentos, beans and other 
products in addition to olives. J.C. Martin, Jr., head of the 
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California Associated Olive Growers, Inc., states that this or- 


ganization has not retired from business, but that the demand 


for fancy grades of lives, upon which packers depend largely 
for their profit, is so uncertain, owing to war conditions, that 
it was deemed best to accept the proposition to lease the plant’ 
for a limited time. Its members have contracted to deliver 
their crops to the Pacific Packing Company for two years. 

Ralph P. Merritt, California Food Administrator, has left 
for Washington for a conference with Herbert C. Hoover and 
the various State Food Administrators. He was accompanied 
by Frederick O’Brien and Ben Allen, directors of public edu- 
cation of the Food Administration, and expects to be gone 
about a month. 

The Mansfield Lovell Company, 112 Market street, San 
Francisco, has been succeeded by the Olney-Berne Co., of 
which Milton M. Bernstein is president and William Olney vice 
president and secretary. The new owners of the business were 
associated with Mr. Lovell before his untimely death, and have 
purchased it from the Lovell estate. 

The Springer Brokerage Company has changed its name 
to that of the Springer Company, and has moved into new 
quarters at 214 Front street, San Francisco. Canned foods, 
dried fruits and Oriental products will be handled. 

The Hale Company, importers and handlers of canned 
fvods, has taken over‘an entire floor of the St. Clair Building 
at 16 California street, San Francisco. 

H. R. Eagle, buyer of canned and dried fruits for Wilson 
& Co., Chicago, was a recent visitor at San Francisco. 

The O. A. Nelson Company, formerly of San Frncisco, 
which lost its plant at Emeryville, Cal., by fire, after moving 
to the trans-bay town, has returned to the metropolis and has 
fitted up a plant at Sixth and Brannan streets. It is packing 
tomatoes ,string beans and Swiss chard, having originated a 
process for putting up the latter article. 

F. A. Mennillo is planning to erect an olive-processing 
Eiant at Auburn, Cal. 

The plant of the Pacific States Trading Company, located 
across the straits from Crockett, Cal., is to be operated by 
Ktiete & Fujioka, Japanese business men of San Francisco, 
who will can cod. 

John W. Austin, John Tweeddale and Ambros Boyd, of 
Los Angeles, who purchased the holdings of the United Tuna 
Packers last March, have asked that the firm name be changed. 
to Austin, Tweeddale & Boyd. “BERKELEY.”’ 


FOOD WASTE AT CAMP CUSTER NEGLIGIBLE. 


“In no place in America is more respectful consideration 
given the United States Food Administration’s rulings than at 
Camp Custer, Battle Creek, Mich.,’’ declares Murl H. DeFoe, 
educational director of the Michigan Food Administration. 


“The feeding of a camp the size of Custer is a revelation 
in detail. For example, every man in Custer was allowed in 
June 46.77 cents for his day’s rations. Few families could 
make the saving or live as well as these mess sergeants keep 
their men, and a soldier’s portion of food is not to be compared, 
with that given youngsters in the average home. 3 


“Of course the average big, red-blooded boy, true to ies 
finer qualities, writes home that the cooking is not like moth- 
er’s; but, be that as it may, his food is at least scientifically 
correct, both as to preparation and substance, and as for clean- 
liness the army kitchen has no superior in the land.”’ 


“There is plenty for all, but none to waste,’’ could be 
adopted as the official slogan of the army cooks. A sergeant is 
staioned in the mess hall to prevent the practice of taking ex- 
cessive portions and leaving a part of the food untouched on- 
the plate. The daily inspection of the garbage cans from the 
kitchens, feeding perhaps 250 big husky boys each, will show 
far less waste than there is from the kitchens of a like number 
of civilians for the same period. At least one sanitary inspec- 
tion of the kitchens is made daily by a commissioned officer’ 


attached to the school, and perhaps another inspection is made 
by a noncommissioned officer. 


Custer has its own storage and refrigeration plant, which 
is sufficient to meet the complete needs of a city of 40,000. 


(And what is true at Camp Custer is equally true at all 
other camps.—Editor.) 
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THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. 
Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss” don’t pay. Long 
ago we tried to get what we are now so proud to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. 


Our rebuilt labelers are up-to-date, all new but the 
frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 
Baltimore = = = Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


“THE INVENTION ALL ADMIRED, AND EACH HOW HE | 
TO BE THE INVENTOR MISSED, SO EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 


—Milton. 


The Hughlett Can Lacquering Machine 


USED ALL OVER THE WORLD 


We are now making a special feature of mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 
_ and most attractive canned food packoge on the market. Write Us For This Can; It Will Interest You. 


SEELY BROS. Sole Manufacturers Blaine, Wash., U. S. A. 
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SPECIFIC GRAVITY OF TOMATO PULP 


(Second Paper) 
By W. D. Bigelow and F, F. Fitzgerald 
Research Laboratories National Canners’ Association. 


In a recent paper the writers amplified methods outlined 
in our Bulletin No. 7 or controlling the concentration of tomato 
pulp by determining the gravity of the cyclone juice and ascer- 
taining by the use of appropriate tables the point at which 
evaporation should be stopped to obtain pulp of the specific 
gravity desired. The method there outlined involves the use 
of measuring tanks which many manufacturers do not wish to 
install. Moreover, with some methods of manufacture the air 
in cyclone juice causes foam in the top of the tank, and even 
at top of the gauge glass, which interferes with the accuracy 
of measuring. It is a simple matter to make a correction for 
the error caused by this foam, inasmuch as the error is rela- 
tively constant with different samples of cyclone juice when 
a uniform method of preparing the cyclone juice is employed. 

As a result of numerous inquiries, we are giving below 
a method of operation by which the concentration can be con- 
trolled accurately in plants not equipped with measuring tanks. 
The tables suggested for this work may also be employed for 
calculating the relative value of pulp of different specific grav- 
ities. 

General Method of Evaporating Pulp. 

By using this method, the manner in which the cyclone 
juice is prepared is immaterial. The tomatoes may be broken 
by steam or mechanical breaker and may be cycloned hot or 
cold. The steam may be turned into the coils as soon as they 
are covered and the cyclone juice may run into the evaporating 
tank until the tank is filled. 


Finally, when the last of the cyclone juice is added and 
the contents of the tank are boiling vigorously, the steam is 
momentarily turned off. The volume is then determined by 
means of a guage stick and a sample is withdrawn and filtered 
as described below. The specific gravity or Brix reading of 
this filtrate is determined as described later and the extent to 
which evaporation must be continued to secure pulp of the de- 
sired specific gravity is determined by Table 1. 


This table gives in the first four columns the specific 
gravity of the hot, partially concentrated pulp taken from the 
evaporating tank, the per cent of solids of the same, the spe- 
cific gravity of the filtrate and the Brix reading of the filtrate. 
In order to use the tables, it is only necessary to make use of 
one of these columns. Having determined the value of the 
cyclone juice or the pulp at any stage of its manufacture in 
*-~--= of one of those columns and also having determined its 
volume,each of the last four columns of the table gives a factor 
by which the volume of pulp may be multiplied to determine 
the volume of pulp of the specific gravity given at the top of the 
column. Since both measurements are taken at the boiling 
point, the question of temperature need not be considered. 


Illustration: Suppose that when the cyclone juice is all 
eded to the tank the contents of which are vigorously boiling 
so that they are “~~btless of uniform composition, the volume 
is found by the guage stick to be 815 gallons. A sample of 
this partially evaporated pulp is withdrawn and filtered and 
the filtrate is found to have a Brix reading of 6.90. Let us sup- 
pose that the product is to be evaporated to a pulp having a 
specific gravity of 1.035 and the operator desires to know at 
what point to turn off the steam. By referring to Table 1 in 
the column headed by the figure 1.035, we find opposite the 
Brix reading 6.90 the factor .834. Multiplying the volume of 
the pulp (815 gallons) by this factor, we obtain 680 gallons. 
It follows, therefore, that the steam should be turned off when 
the evaporation has reached such a point that the guage stick 
shows the volume of pulp to be 680 gallons. 


THE CANNING TRADE 


. Determination of Specific Gravity of Cyclone Juice or Partially 


Evaporated Pulp. 


This method was described in our recent article on this 
subject referred to above, but when applied to a product heated 
to the boiling point, some arrangement must be made for cool- 


ing. The following plan has been found practicable in connec- 
tion with factory operations: 


A piece of unsized muslin or muslin from which the sizing 
has been washed is placed in a No. 3 can so that it makes a — 
bag and the hot cyclone juice or partially concentrated pulp is 
poured into the muslin. The can is then set into a bucket con- 
taining an inch or two of cold water in order that it may cool 
the filtrate which passes through the cloth. The muslin is then 
slowly picked up by the corners and gently pressed to acceler- 
ate the passage of the almost clear liquor through it. The fil- 
tration is so rapid that the error owing the evaporation is negli- 
gible. The filtrate is cooled by the water surrounding the can 
to a temperature below 90 degrees F. This temperature should 
be as close to 68 degrees F. as convenient. 

The filtrate is poured into a glass cylinder and its specific 
gravity or Brix reading determined. ‘The temperature of the 
contents of the cylinder is then determined by means of a 


thermometer and its specific gravity or Brix reading corrected 
according to Table 2. 


Relative Value of Tomato Pulps of Different Specific Gravities. 
From Table 1 it is a simple matter to calculate the volume 
of pulp of one specific gravity which will be equivalent to a 


given volume of pulp of another gravity. This question fre- 
quently arises with reference to sales of pulp. 


A contract is entered into for the delivery of pulp of a 
certain specific gravity and when the pulp is delivered it is 
sometimes found to be of a lower specific gravity and the ques- 
tion arises regarding the proper terms of settlement. Table 1 
— data which will answer many inquiries regarding this 
matter. 

Let us suppose, for instance, that a contract has been 
made for the delivery of 1,000 cases of tomato pulp with a 
specific gravity of 1.040 and that when the pulp is delivered 
it is found to have a gravity of 1.037. The question may then 
arise as to what percentage of the delivery contracted for has 
actually been made or, in other words, how many cases of pulp 
with a gravity of 1.040 would be equivalent in tomato solids 
to the 1,000 cases delivered with a gravity of 1.037. 

To determine this question from Table 1, we find in the 
column headed 1.040, opposite the specific gravity 1.037 the 
factor .920. The thousand cases of 1.037 pulp is therefore 
equivalent to (1000x.920), 920 cases of 1.040 pulp. In mak- 
ing this calculation the size of the cans and the number of cans 
in the case are immaterial. The table and the method of cal- 
culation may be applied to the volume of pulp in whatever 


terms that volume is expressed—whether it be gallons or cans 
or cases of any size. 


Table 1—Table for Computing Volume of Pulp of Any Given 
Specific Gravity to Its Equivalent of Pulp with Gravity 
1.035, 1.040, 1.045 and 1.050*. 


Tomato pulp Filtrate from Factor by which to multi- 

pulp ply volume of pulp of given 

4 . specific gravity to ascertain 

opk& 2, volume of pulp with equiva- 

See So lent solid content and with 

bo Heo specific gravity of 

GOR 1.035 [1.040 [1.045 [1.050 
1.0125 2.79 | 1.0108 2.78 | .826 | .283 | .249 | .223 
1.0130 2.92 | 1.0113 2.89 | .842 | .296 | .261 | .234 
1.0135 3.05 | 1.0118 3.02 | .857 | .810 | .273 | .244 
1.0140 3.17 | 1.0123 3.14 | .872 | .823 | .286 | .266 
1.0145 3.30 | 1.0128 3.27 | .888 | .3836 | .297 | .265 
1.0150 3.42 | 1.0133 3.40 | .401 | .848 | .306 | .274 
1.0155 3.54 | 1.0138 3.51 | .416 | .361 | .818 | .284 
1.0160 3.67 | 1.0143 3.65 | .431 | .874 | .829 | .294 
1.0165 3.79 | 1.0148 3.77 | .445 | .887 | .841 | .304 
1.0170 3.92 | 1.0153 3.90 460 | .400 | .352 | .315 


— 
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In 1910, Mr. M. L. Pulcher, Vice President and General Manager of the Federal Motor Truck Company, personally 
accompanied the first Federal to its destination in Lynn, Massachusetts. There its purchaser, the National Pop 
Corn Works, put it to work and it has been working uninterruptedly ever since—its record for performance so 
nearly 100% perfect as to seem almost incredible. 


Eight years spans practically all of 
the history of motor trucks. 


In that time, this first Federal has 
witnessed a complete revolution in 
haulage. 


It has seen motor haulage practically 
supplant the horse and open the way 
to a broader commercial growth. 


It has seen the motor truck come to 
the rescue in a war-time crisis when 
freight congestion swamped the over- 
burdened railroads. 


It has seen the first small Federal 
factory grow to a mammoth plant and 
the name “Federal” on the radiator 


The First Federal is Still on the Job 


become a national institution in itself 
signifying sure, efficient haulage at 
lower costs. 


The record of this First Federal’s 
eight years of successful service differs 
from Federals following it only in 
length of service. Each one has con- 
tributed its share to reputation for 
efficient performance and general good 
will that Federal now enjoys. 


Federal, therefore, takes a peculiar 
pride in this forerunner of Federal suc- 
cess, justifying as it does in its faithful 
service day in and out, the early ideals 
which animated Federal builders. 


Federal Motor Truck Company Detroit, Michigan 
66 Federal Street 


“Return loads 
will cut your 
costs.’’ 


The worthy 3% 
ton descendent of. 
@ sturdy pioneer. 


Capacities One to 
Seven Tons 


Write For Federal 
“Traffic News.” 
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1.0175 4.05 | 1.0158 
1.0180 4.18 | 1.0163 
1.0185 4.30 | 1.0168 
1.0190 4.43 | 1.01738 
1.0195 4.56 | 1.0178 
1.0200 4.68 | 1.0182 
1.0205 4.81 | 1.0188 
1.0210 | 4.93 | 1.0192 
1.0215 5.05 | 1.0196 
1.0220 5.17 | 1.0201 
1.0225 5.30 | 1.0206 
1.0230 5.43 | 1.0211 
1.0235 5.55 | 1.0216 
1.0240 5.67 | 1.0220 
1.0245 5.80 | 1.0226 
1.0250 5.92 | 1.0230" 
1.0255 6.04 | 1.0235 
1.0260 6.16 | 1.0240 
1.0265 6.28 | 1.0244 
1.0270 6.40 | 1.0249 
1.0275 6.53 | 1.0254 
1.0280 6.65 | 1.0258 
1.0285 6.77 | 1.0263 
1.0290 6.90 | 1.0268 
1.0295 7.02 | 1.0273 
1.0300 7.14 | 1.0278 
1.0305 7.26 | 1.0282 
1.0320 7.38 | 1.0287 
1.0315 |~ 7.50 | 1.0292 
1.0320 7.63 | 1.0296 
1.0325 7.75 | 1.0302 
1.0330 7.88 | 1.0306 
1.0335 8.00 | 1.0310 
1.0340 8.12 | 1.0315 
1.0345 8.25 | 1.0320 
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476 | .413 | .364 | .325 
491 | .426 | .875 | .335 
.506 | .440 | .887 | .346 
.521 | .452 | .399 | .356 
537 | .466 | .410 | .367 
| .478 | .421 | .3877 
| .491 | .433 | .3887 
581 | .504 | .444 | .398 
596 | .517 | .456 | .407 
.610 | .529 | .467 | .417 
625 | .543 | .479 | .428 
.641 | .556 | .490 | .438 
.656 | .569 | .502 | .448 
.671 | .682 | .513 | .459 
.686 | .595 | .525 | .469 
.701 | .608 | .636 | .479 
-715 | .620 | .547 | .489 
.729 | .633 | .558 | .499 
.744 | .646 | .569 | .509 
.759 | .658 | .580 | .519 
.775 | .672 | .592 | .529 
-789 | .685 | .604 | .539 
.804 | .697 | .615 | .649 
.819 | .711 | .626 | .560 
.834 | .724 | .638 | .570 
.849 | .737 | .649 | .580 
.864 | .749 | .660 | .590 
.878 | .762 | .672 | .600 
893 | .77 .683 | .610 
.908 | .788 | .695 | .621 
924 802 | .706 | .631 
939 | .815 | .718 | .642 
-954 | .828 | .730 | .652 
970 | .842 | .742 | .663 
-985 | .855 | .753 | .673 


1.0500 


Tomato pulp 


Filtrate from 


12.07 | 1.0468 | 11.60 |1.464 |1.270 |1.119 |1.000 

1.0505 | 12.20 | 1.0474 | 11.75 |1.479 |1.284 [1.181 |1.011 
-1.0510 | 12.32 | 1.0478 | 11.84 |1.495 |1.298 |1.144 |1.022 
1.0515 | 12.45 | 1.0482 | 11.93 [1.511 [1.311 |1.156 |1.033 
1.0520 | 12.57 | 1.0488 | 12.07 |1.526 |1.325 {1.167 |1.043 
1.0525 | 12.69 | 1.0492 | 12.17 |1.542 |1.338 |1.179 |1.054 
1.0530 | 12.81 | 1.0497 | 12.30 [1.557 |1.351 /1.191 |1.065 
1.0535 | 12.93 | 1.0502 | 12.40 |1.572 |1.364 |1.203 |1.076 
1.0540 | 13.05 | 1.0506 | 12.50 |1.588 |1.378 |1.215 |1.086 
1.0545 | 13.18 | 1.0512 | 12.65 |1.004 |1.892 |1.227 |1.097 
1.0550 | 13.30 | 1.0516 | 12.74 |1.620 |1.405 |1.239 |1.107 
1.0555 | 13.42 | 1.0520 | 12.83 |1.635 |1.419 |1.250 {1.118 
1.0560 | 13.55 | 1.0525 | 12.95 |1.651 [1.483 |1.263 |1.129 
1.0565 | 13.67 | 1.0529 | 18.05 |1.667 |1.447 |1.275 |1.140 
1.0570 | 13.80 | 1.0534 | 13.16 |1.684 [1.461 [1.288 |1.151 


*The use of this table with hot pulp is based on the assumption 
that the coefficient of expansion of pulp within the range of this table 
is uniform. While this is not strictly true, the error involved in the 
assumption is not material if the pulp be measured at the same temper- 
ature before and after concentration. It is also sufficiently accurate to 
—, that pulp boils at the same temperature before and after con- 
centration. 


Table 2—Corrections for Specific Gravity and Hydrometer 
Readings at Different Temperatures to 68 Degrees F. 
(20 Degrees C.). 


eennen to be subtracted from specific gravity or degrees 
Brix. 


| 
Temperature | Corrections Temperature | Corrections 


Factor by which to multi- 


Deg. F.| Deg. C.| Sp. Gr. | Brix |Deg. F.j Deg. C.| Sp. Gr. | Brix 
50 10.0 | .0017 .43 59 15.0 .0010 | .26 
51 10.5 .0016 42 60 15.6 .0009 .24 
52 .0016 . 40 61 16.1 .0009 22 
53 ke .0015 .38 62 16.7 .0008 .20 
54 12.2 .0014 .36 63 17:.2 .0007 
55 12.8 | .0014 .34 64 17.8 | .0006 .14 
56 13.3 | .0013 .32 65 18.3 .0004 aa 
57 13.9 .0012 .30 66 18.9 .0003 .08 
58 14.4 | .0011 .28 67 19.4 .0002 .04 


pulp ply volume of pulp of given 

. specific gravity to ascertain 

opm 2,,& volume of pulp with equiva- 

ose tient solid content and with 

Ong ore ifi it f 

GOR BOS Ams 1.035 [1.040 [1.045 [1.050 
1.0350 8.37 | 1.0325 8.16 {1.000 | .868 | .765 | .684 
1.0355 8.50 | 1.0330 8.27 {1.016 | .882 | .777 | .695 
1.0360 8.62 | 1.0334 §.37 |1.031 | .895 | .788 | .705 
1.0365 8.74 | 1.0339 8.50 |1.046 ; .907 | .800 | .715 
1.0370 8.86 | 1.0344 8.63 |1.061 | .920 | .811 | .725 
1.0375 8.98 | 1.0349 8.75 {1.076 | .933 | .823 | .735 
1.0380 9.10 | 1.0353 8.85 |1.091 | .947 | .834 | .746 
1.0385 9.23 | 1.0358 8.97 |1.106 | .960 | .846 | .756 
1.0390 9.35 | 1.0363 9.07 |1.122 | .974 | .858 | .767 
1.0395 9.48 | 1.0368 9.20 {1.188 | .987 | .870 | .778 
1.0400 9.60 | 1.0372 9.30 {1.153 |1.000 | .881 | .788 
1.0405 9.73 | 1.0378 9.45 |1.168 {1.014 | .893 | .799 
1.0410 9.85 | 1.0383 9.57 {1.184 |1.027 | .905 | .809 
1.0415 9.97 | 1.0387 9.67 |1.199 |1.041 | .917 | .820 
1.0420 | 10.10 | 1.03893 9.80 |1.215 |1.054 | .929 | .830 
1.0425 | 10.22 | 1.0397 9.90 |1.230 |1.067 | .941 | .841 
1.0430 | 10.35 | 1.0402 | 10.03 |1.246 {1.081 | .953 | .851 
1.0435 | 10.47 | 1.0406 | 10.13 |1.261 |1.094 | .964 | .862 
1.0440 | 10.60 | 1.0411 | 10.25 |1.277 11.108 | .976 | .873 
1.0445 | 10.72 | 1.0416 | 10.36 |1.293 |1.12 988 | .884 
1.0450 | 10.84 | 1.0420 | 10.45 |1.308 |1.135 |1.000 | .894 
1.0455 | 10.96 | 1.0425 | 10.57 |1.322 |1.148 |1.012 | .904 
1.0460 | 11.08 | 1.0429 | 10.67 |1.338 |1.161 |1.023 | .915 
1.0465 | 11.20 | 1.0435 | 10.83 |1.853 |1.174 11.085 | .925 
1.0470 | 11.33 | 1.0440 | 10.93 [1.369 |1.188 |1.047 | .936 
1.0475 | 11.45 | 1.0445 | 11.05 |1.384 |1.201 |1.059 | .946 
1.0480 | 11.57 | 1.0449 | 11.15 [1.400 |1.215 |1.071 | .957 
1.0485 | 11.70 | 1.0454 | 11.27 |1.416 |1.229 |1.083 | .968 
1.0490 | 11.82 | 1.0459 | 11.40 |1.432 |1.243 11.095 | .979 
1.0495 | 11.95 | 1.0465 | 11,53 |1.449 !1,256 {1.107 | .990 


Corrections to be added to specific gravity or degrees Brix: 


Corrections 


Temperature Corrections 

Deg. F.|Deg. C.|Sp. Gr. | Brix /Deg. F.| Deg. C.| Sp. Gr. | Brix 
69 20.6 | .0002 | .04 79 26.1 0017 39 
70 $1.1 .0003 | 07 80 26.7 0018 42 
71 21.7 .0004 | .11 81 24.2 0019 46 
72 22.2 | .0006 | .14 82 27.8 0021 50 
a3 22.8 | .9007 : 18 | 83 | 28.3 0023 54 
74 23.3 .0009 | 21 84 28.9 0024 58 
75 23.9 .0011 | 24 85 29.4 0026 62 
76 24.4 .0012 | 28 86 30.0 0027 | .66 
77 25.0 | .0013 | 31 87 30.6 0029 | .70 
78 25.6 | .0015 | 35 88 | 31.1 0031 | .74 


AMERICA MUST RESTOCK THE WORLD. 


A census of cattle in France reveals a decrease of 17 per 
cent. in beef animals; 38 per cent in sheep, and 40 per cent in 
hogs, since December 31, 1913. Italy has suffred a loss of 21 
per cent horses, 18 per cent mules and 8 per cent swine. No 
one can even guess what the decrease in Germany, Austria and 
Russia has been, but it must be enormous. Even in the neu- 
tral countries the decrease has been marked, due to increased 
demands for export. According to a reliable estimate the de- 


crease of livestock in all of Europe is equal to one-half the 
amount of livestock in America today. 
the loss at 100 million head. 

These figures simply go to show the need of conserving 
and increasing our own breeding stock against the time when | 
America will have to restock the most of the civilized world. 


This estimate places 
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FACTORY INVESTIGATION ON THE MAN- 
UFACTURE OF TOMATO PULP 


AND PASTE 
By Dr. B. J. HOWARD 
Bureau of Chemistry, U. S. Department of Agriculture. 


During the tomato season of 1917 our investigations on tomato prod- 
ucts were confined largely to questions in connection with the manufac- 
ture of the more concentrated products, such as pulp and paste. To- 
mato pulp and paste are concentrated tomato products, with or without 
the addition of a small amount of salt, from which the seeds, skins and 
other coarse fibrous material have been screened out. In the case of 
pulp it is concentrated to about two-thirds the original volume, while 
paste varies for different grades and brands from the thin “salsa” 
grades, which are about one-fourth the original volume, to a concen- 
tration of one-sixth or even less of the original volume for the better 
grades. The fundamental difference between pulp and paste lies in the 
degree of concentration. 

The present paper is not to be regarded as a completed piece of 
work, but rather as a report of progress in order that manufacturers 
may have the benefit of such results as have been attained and take 
advantage of the suggestions offered for investigation. It also serves 
to indicate some of the problems which the Bureau of Chemistry, United 
States Department of Agriculture, is attempting to solve in the interest 
of agriculture and allied industries. The production of tomatoes on 
the farm and the manufacture of the various final products are most 
intimately related. In the final analysis the price to the consumer, and 
hence in a degree the extent to which a demand for the product will 
be created and maintained, is influenced by a recognition of this rela- 
tionship. The adoption of the most efficient methods from the time 
the seed for the crop is selected until the product is on the consumer’s 
table is, therefore, of vital importance. 


Another reason for the investigations is their bearing upon the 
problems of conservation which are important at the present time. These 
problems relate principally to the conservation of tin, of storage space 
and of transportation. With reference to the first, namely, that of tin, 
the packing of tomato paste as it is commonly prepared requires only 
about one-third as much tin as the packing of peeled tomatoes, since 
the volume of the paste is only one-fourth or one-sixth that of ordinary 
canned tomatoes. Some grades may be even more concentrated than this. 


Read What the 


The 20th Century Machinery Co 
Milwaukee, Wis. 
Gentlemen :— 


machine on its merits. 
Yours very truly 


MILWAUKEE, WIS. 


T. A. Snider Preserve Co. 
Says About the 20th 
Century Liquid Filler 


Mount Vernon, Ind., Jan. 14, 1918 


The T. A. Snider Preserve Co. bought a “‘20th 
Century’? Liquid Filler from you last season, to fill 
tomato pulp with, and when we got it we set it up 
according to directions and never had a hitch with it. 

I think it is an ideal Filler as it fills the cans just 
as perfect as if you would measureit out by hand, and 
it is easy to clean and adjust within a short time. 

We wish you success as you can safely sell this 


(Signed) C. Anderson, Supt. 
THE T. A. SNIDER PRESERVE CO. 


The 20th Century Machinery Co. 


Offices: 1228 First National Bank Bldg. 
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‘In the matter of transportation, when we consider the amount of 


_ the tomato crop and the distance which the canned product is often 


shipped, the importance of conserving transportation facilities is seen to 
be an important factor, and especially so under present war conditions. 
As regards storage, the same facts hold true, although this may not 
be as important as the others. 

Up to the present time the consumption of tomato sauce has been 
largely confined to certain of our population of foreign extraction, espe- 
cially the Italians, Greeks and Spaniards. It is used as a dressing for 
macaroni and spaghetti, and also at times as a spread on bread. It is 
also used to a considerable extent as a dressing on rice and seasoning . 
in some meat dishes as well as the basis for soup making. Although it 
may lend itself to other uses, these are at present the principal ones. 

Until 1915 practically all of the product used in this country was 
imported from Italy, with occasional shipments from Greece and Spain. 
Subsequently, because of greatly disturbed shipping conditions and the 
closer inspection of the product under the import features of the Federal 
Food and Drug Act, and, lastly, the embargoes placed upon the exporta- 
tion of the product by the Italian government, the amount of the foreign 
product entering the United States very much decreased. This has re- 
sulted in a considerable impetus to the paste industry in the United 
States until in 1917 there were between fifty and sixty plants in opera- 
tion in this country. Probably two-thirds of these have begun operations 
within the last two years. Thus it is seen that tomato paste manufac- 
turing is an infant industry in this country. 

In the manufacture of the product a wide variety of systems has 
been employed, and it was considered advantageous to the Bureau of 
Chemistry, as well as to the industry, that first-hand information be 
obtained as to the influence of various technical processes upon the char- 
acter of the product produced, and it was largely along these lines that 
the investigations were made. The following lines of study might be 
mentioned: 


1. Influence of temperature on color of product. 

2. Influence of temperature on flavor. 

3. Relation of temperature of processing to keeping power of 
product. 

Relation of length of heating to keeping power of product. 
Rate of heat penetration. 

Occurrence of copper in paste. 


a. Rate of solution in cold pulp. 

b. Rate of solution in hot pulp. 

ec. Influence of copper on taste. 

d. Quantitative determination of copper in paste, 
For Filling Cat- 
sup, Puree and 
Some Sauces 
and Soups. 
Fills No. 1 to 
No. 10 Cans. 
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Accurate 
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7. Comparison of open kettle and vacuum pan products. 
a. Capacity variations. 
b. Effect on taste. 
ce. Effect on color. 
& Efficiency tests on* various outfits. 
9. Laboratory tests on the influence of size of mesh of sieve used 
on consistency of product. 


1—INFLUENCE OF TEMEPRATURE ON COLOR OF PRODUCT. 


Although the color of a tomato product probably has no definite 
relation to its food value, except in a psychological way, it does have 


so great a commercial value that all manufacturers aim to produce as 
highly colored products as possible. 


It is quite generally recognized among manufacurers that the longer 
a tomato product is heated the darker the color will become. Hence, 
in the more progressive factories an effort is made to conserve the color 
by quick heating. During 1917, while making some tests upon the pro- 
cessing of tomato paste, the effect of heating on the color was dis- 
tinctly noted. This effect was to change the bright red color to a 
duller shade of brownish red. Studies are being conducted in an effort 
to measure the changes produced, and it is hoped when this investiga- 
tion is completed that it will be possible to state in definite terms the 
extent to which the color has been effected. If this is accomplished it 
will enable us to measure the amount and rate of color change produced 
by each of the factors influencing it. The studies so far conducted 
point quite definitely to the fact that there are at least three factors 
which influence the rate of change of color, viz.: (a) degree of heat or 
emperature, (b) length of heating, and (c) degree of concentration of 
the product. As to the first of these, the experiments conducted indi- 
eate that the lower the temperature the less the effect on the color. 
This is especially well shown in a practical way in the vacuum pan sys- 
tem of concentration in which the boiling of the product is accom- 
plished at greatly reduced temperatures, usually around 130° to 140° F. 
This effect was again observed while making processing tests in which 
different degrees of heat were used. In these latter experiments it was 
observed that in the samples held at the lower temperatures the color 
was less changed than in those held at higher temperatures. 

Observations of the influence of length of heating upon the color 
showed that the longer the heating was maintained the more marked 
was the effect. By a method of comparison used during the tests it was 
demonstrated that as small a difference as ten minutes in the time of 
heating produced in some cases a detectable color change. Whether 


the degree of change is directly proportional to the length of heating 
is a matter which requires further investigation. 


CANNING TRADE 


The third factor influencing the rate of change is the degree of con- 
centration. In this case it was demonstrated that the more concen- 


‘trated the tomato product, the more rapid the change of color under a 


given degree and length of heating. Though this has some practical 
aspects, even in the case of such lightly concentrated products as tomato 
pulp or puree, it is of the greatest importance in making the more 
concentrated products, such as tomato paste and sauce. It also serves 
to answer the question sometimes asked as to whether chilling the cans 
after processing is to be recommended. The result derived from these 
tests shows that the more concentrated the product, the more desirable 
is chilling if the highest color possible is to be retained. The increase 
of susceptibility to change with increase in concentration is probably 
related in some way to the proportion of solids present, but in just 
what way is a matter for further investigation, both as to the measure 
of the amount of change as well as the nature of the change itself. 

It is probably related to the amount of solids present, especially 
sugar, and is possibly influenced by the acid present. This seems to be 
shown from the fact that in making catsup and chili sauce the color 
changes rapidly after the sugar has been added. For this reason careful 
manufacturers add the sugar as late as possible-in the cooking process, 
keeping in mind, however, that it must be allowed sufficient time to 
become thoroughly mixed through the batch. 


2.—INFLUENCE OF TEMPERATURE ON FLAVOR. 


In tasting samples of tomato paste it was noticed that some products 
left a bitter after-taste, which, however, was regarded as unavoidable. 
During one series of tests referred to under “Influence of Temperature 
on Color of Product” comparison was made in the flavor of a vacuum 
pan product before and after processing, and it was found that this 
undesirable flavor was much more pronounced in the processed product. 
Further work along this line bore out the first observation, which was 
also confirmed by disinterested persons to whom samples were sub- 
mitted. In each case a preference was expressed for the unprocessed 
product. This led to further experiments on the influence of different 
degrees of heat and different lengths of processing on flavor, and it was 
found that the longer the time of heating and the higher the tempera- 
ture the more marked became the bitter flavor. These tests led to the 
series of tests described below since it had become evident that the 
product should be processed at as low a temperature as possible to in- 
sure its keeping. 

The ease with which the temperature of about 212° F. (boiling 
point) can be maintained has led to the general use of this in certain 
processing operations. But it has been found advantageous in certain 


durable and do not do good work. 


equipment being chucks and base plates. 
machine for handling No. 10 cans. 


THE MAX AMS MACHINE CO., 


Chicago Office, 39 S. La Salle Street 


IT’S A BIT LATE, BUT WE WANT TO TELL YOU ABOUT IT, 


BECAUSE IT’S IMPORTANT! 
IT’S OUR NEW No. 131, TYPE “H” DOUBLE SEAMER 


Designed for community canneries or home use and for truck 
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certain quantity for their own use, also for laboratory work. 

Is portable, weighing less than a hundred pounds; easy to operate, 
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must not be classed with the so-called apple parer type which are not 
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We also have a special 


It may be readily attached to any bench or table and is hand feed 
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Chas. M. Ams, President 
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2 
| 
moe 
| 
—— 
| 


THE CANNING TRADE 


WHOLESALE SEED GROWERS 
GENERAL OFFICES 
226-228-230 WEST KINZIE. STREET 


CHICAGO 


THE BALTIMORE BoX AND SHOOK COMPANY 


——MANUFACTURER—— 


CANNED GOODS CASES 


901 SOUTH CAROLINE ST., BALTIMORE, MD. 


BALTIMORE, MB. 


MAIERS FOR RUSTY CANS 
Also, colored lacquers for all 

CAN swells, rusties"’, 
JOHN G. MAIERS’ SONS 


H. D. DREYER & CO,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


91 
~ | 
Seeds of all Kinds For C 
LEONARD SEED Co, 
* 


22 


branches of the packing industry to use other temperatures, because, 
as previously stated, of the influence of temperature on color and flavor. 
The observations made during the last season suggest the advisability 
of further investigations cn processing temperatures. 


3—RELATION OF TEMPERATURE OF PROCESSING TO KEEPING 
POWER OF PRODUCT. 


For this purpose a series of samples was prepared in each of two 
factories and held at 60, 70, 80, 90 and 100 degrees C., respectively. 
These samples have since been under observation. Some of them even 
at the lower temperatures still appeared in May, 1918 to be keeping satis- 
factorily. In connection with this series of tests there was conducted 
another, as given below, which dealt with the relation of length of 
heating to processing. 


4.—REVATION OF LENGTH OF HEATING TO KEEPING POWER 
OF PRODUCT. 


This was accomplished by heating to the temperatures stated under 
(3) portions of each of the above series of samples for periods of time 
varying from five minutes to eighty minutes, and in a few cases to 760 
minutes. The samples thus prepared have been under observation dur- 
ing the fall and winter, and although some of them have shown indica- 
tions of spoiling, and bacteriological tests have shown that they were 
not fully processed, the results, on the whole, will serve as a good 
guide for future work. The need of definite experiments along these 
lines was furthermore impressed upon us by the fact that in different 
factories there was a wide range in the length of time of processing. 
All of them were processed at about the temperature of boiling water, 
but the lengths of time varied from 18 minutes for 12 oz. cans in one 
instance to 40 or 45 minutes for 5 oz. cans in another factory. Some 
of these people claimed that the longer processing was required to in- 
sure the keeping of the product, while others claimed that so long a 
time was unnecessary. The opportunity for investigation concerning 
this phase of tomato-paste making is, therefore, evident. 


5.—RATE OF HEAT PENETRATION. 


In considering the question of processing of tomato paste the rate 
of penetration of heat into the can is of great importance. This has 
been pointed out in the case of certain classes of products in Bulletin 
No. 14, published by the National Canners’ Association Research Labor- 
atory. Some of the variations observed by us regarding the length of 
time of processing -may possibly be explained in part by a failure to 
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recognize this point. In the experiments described above there was no 
attempt to fill the cans at a uniform temperature. The filling may be 
sufficiently prompt to prevent any secondary spoilage, but not quick 
enough to prevent considerable fall in temperature. Hence, the tem- 
perature may vary widely in different batches, or in different portions 
of the same batch. 


Tomato paste is such a thick product that obviously there is prac- 
tically no circulation of the contents within the can; therefore, the 
transmission of heat to the center of the can must be by conduction 
through the sauce, which is a poor heat conductor. Since the product 
when filled into the can is more or less inoculated with live organisms, 
it is necessary that the heat be applied for a sufficiently long time to 
allow penetration to the center of the contents, and then held at that 
temperature long enough to insure the death of the organisms, which 
would cause spoilage. Some factory men prepare the paste in vacuum 
pans at a temperature varying from 120 to 140 degrees F. (49 to 6) 
degrees C.), but do not subject it to any further heating before filling 
the cans. In fact, it is sometimes allowed to stand for a time, varying 
from a few minutes to several hours in some emergencies. This allows 
it to cool down somewhat before it is put into the cans. Hence, the 
product goes into the cans at comparatively low temperature. In such 
a ease it is obviously necessary that sufficient heat penetrate to the 
center of the can to process it. Other factory men, using the open- 
kettle system, boil the product at about 212 degrees, and the product 
as filled into the cans will vary from about room temperature to about 
200 degrees F. In most cases it falls much below 200 degrees F. before 
being packed, but only rarely reaches the lower figure. It would seem 
desirable that a pre-heater be used when filling the product into the 
cans, so as to insure a uniform temperature in the cans at the time of 
sealing. Such apparatus has thus far been observed in only one small 
plant in this country, and its importance is only realized after some 
of these facts have been considered. 


In order to determine the rate of penetration of heat into canned 
food products a number of experiments with various types of products 
were conducted in the Microchemical Laboratory. Table No. 1 shows 
the results of tests made on the rate of penetration of heat into cans 
of tomato paste. 

In the series of tests on tomato paste four sizes of tin cans were 
used, viz., 6% oz. (a size commonly used in packing paste), No. 1, No. 2 
and No. 3 size cans. The cans were filled and allowed to stand until a 
constant temperature near that of the room was obtained. The can, 
being tested, was then plunged into boiling water and observations 
taken of the temperature at the center of the can at intervals of one 


_ Table No. 1, in 5 or 10 minute periods. 


minute till a nearly stationary temperature close to 100 degrees C. 
(212 degrees F.) was obtained. The results of these tests are given in 
From this it is seen that while 
it took about 45 minutes to raise the temperature of the center of small 
cans to 97 degrees, it took 180 minutes to reach about the same degree 
in the case of the No. 3 can. 


TABLE No. 1. 


Length of Heating. Size of Can. 


Minutes. 6% oz. No. 1. No. 2. No. 3. 
Dincbsesawnesdseavek 18.8 deg. C. 18.0 deg. C. 17.8 deg. C. 23.2 deg. C. 
wecesh sasheveskeeen 21.6 deg. C. 18.4 deg. C. 17.8 deg. C. 23.3 deg. C. 
ee 37.2 deg. C. 24.7 deg. C. 18.8 deg. C. 23.3 deg. C. 
DP ecchesikwneaeseens 55.5 deg. C. 36.8 deg. C. 22.9 deg. C. 23.8 deg. C. 
SS es ee 71.2 deg. C. 49.9 deg. C. 29.8 deg. C. 25.8 deg. C. 
rere 82.2 deg. C. 60.9 deg. C. 37.9 deg. C. 29.1 deg. C. 

DP cceceusaeeesssens 89.2 deg. C. 69.8 deg. C. 46.4 deg. C. 33.5 deg. C. 
BO lskctsssksowesesicae 93.5 deg. C. 76.8 deg. C. 53.9 deg. C. 38.5 deg. C. 
icc cenncansetausae 96.1 deg. C. 82.3 deg. C. 608 deg. C. 43.7 deg. C. 
97.5 deg. C. 86.2 deg. C. 67.2 deg. C. 48.8 deg. C. 
CE ET 98.3 deg. C. 89.4 deg. C. 72.1 deg. C. 53.7 deg. C. 
98.6 deg. C. 91.8 deg. C. 76.7 deg. C. 58.4 deg. C. 
EEE re oer eee, 98.9 deg. C. 93.7 deg. C. 80.2 deg. C. 62.6 deg. C. 
A errr re 99.1 deg. C. 96.2 deg. C. 86.0 deg. C. 70.0 deg. C. 
DRC eesttceenaboukeeswesee 97.5 deg. C. 89.7 deg. C. 76.0 deg. C. 
Eee 98.5 deg. C. 92.2 deg. C. 80.8 deg. C. 
93.6 deg. C. 84.9 deg. C. 
vax 94.8 deg. C. 88.1 deg. C. 
95.9 deg. C. 90.7 deg. C. 
96.7 deg. C. 92.6 deg. C. 
BOD, 97.4 deg. C. 94.0 deg. C. 
98.2 deg. C. 95.8 deg. C. 
96.2 deg. C. 
96.5 deg. C. 


Closely related to the question of sterilization and influence of heat 
upon color is the question as to how long a can will retain its heat 
after being heated and then exposed to the air or immersed in cold 
water. In tests conducted in the laboratory it was observed that a 
small-size can (6% oz.) of paste when allowed to cool in the air de- 
creased about 5 degrees C. (9 degrees F.) in 10 minutes, while in that 
chilled in ordinary tap water at about 8 degrees C. (46.4 degrees F.) 
there was a decrease in temperature of 28 degrees C. in the same length 


TABLE TO DELIVER TO ANY EXHAUSTER $175.00 
TABLE AND EXHAUSTER - 300.00 
QUICK SANITARY CAN STRAIGHTENERS 15.00 
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Lewis BEAN CUTTER, 1918 


Attention, Mr. Canner: 
If your cutter does not cut old and stringy beans clean 
“off, then you should have a LEWIS cutter, which cuts 
perfectly. 
Also built to cut okra, celery, rhubarb and peppers. 
We also build Pineapple PEELERS and small, power, 
CAN TESTERS. 


E. J. LEWIS, Middleport, WN. Y. 
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of time. In the case of the No. 3 can there was a decrease in tempera- 
ture at the center of the can of only a little over one degree centigrade 
in 20 minutes when exposed to the air, while in a similar test with the 
can immersed in running tap water there was a lowering in the same 
time of about 5.5 degrees C. 


6.—THE OCCURRENCE OF COPPER IN PASTE. 


In some of the experiments made last fall the simple household 
test for detection of copper in vegetables (Bureau of Chemistry, Bulletin 
No. 100) was applied to some samples of paste, with the result that a 
marked, positive test was obtained. In one test by using about two 
ounces of the tomato paste it was possible to copper-plate three 8-penny 
nails so thoroughly that they looked like copper nails. This raised the 
question as to the conditions surrounding the solution of copper in 
tomato products and its influence upon taste and color. In order to 
study this point more thoroughly, several series of samples were taken 
to investigate the conditions under which copper goes into solution. 
At present the quantitative results of this investigation cannot be given 
as the chemical work has not been completed. 


As regards the effect of copper upon the taste, it can be definitely 
stated that it does in certain cases effect the flavor detrimentally in that 
a distinct metallic after-taste is produced. The color is also effected 
deleteriously to some extent. A dark color is quite evident when the 
product is seen in thin layers on the sides of the kettle where it comes 
in contact with the metal and the air. This discolored portion when 
mixed with fresh stock darkens the latter. Thus it may be seen that 
copper is an important factor in injuring the fine flavor desired in high- 
class products and at the same time effecting the color detrimentally. 
Some of the packers use heavily tinned kettles or coils, but the effect 
of tin-plated coils upon the flavor or color has not been determined. 
Iron is well recognized to have a deleterious effect upon the color. It 
may be that consideration of these facts will lead to the desirability 
of dispensing with copper in contact with the product by using new 
forms of equipment or by the more general adoption of protective plat- 
ings or coatings. 


7.—COMPARISON OF OPEN KETTLE AND VACUUM PAN 


PRODUCTS. 


The various systems of making tomato paste may be roughly grouped 
into two classes, namely, the open-kettle system and the vacuum-pan 
system. In the open-kettle system the whole tomatoes (or sometimes 
the pulp made from the tomatoes) is boiled down to the consistency de- 
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sired. In most ‘cases some form of stirring device is used to prevent’ 
burning. Sometimes direct heat (coal, coke or gas) is used under a pan 


_ having a flat bottom, though most factories are using the steam-jacketed 


kettle. 


A few plants are using vacuum pans, in which case the tomatoes 
must first be pulped. The pans thus far seen in use vary in size from 
about 400 gallons to 1,000 gallons capacity, and as operated the cooking 
of a batch requires from two to ten hours. The question is frequently 
asked as to which of these systems is better, and hence we undertook 
during the last season to make some comparisons both from the stand- 


point of productive capacity per cost outlay and also from the stand- 
point of quality of product. The results obtained were too varied to 
permit a definite opinion at present on all the points raised, although 
on some of them the results were conclusive. There seemed to be no 
question but that, other things being equal, the vacuum-pan system 
produced a brighter-colored product and one of better flavor than that 
made by the open kettle. 

It was observed, however, that in some cases where the product 
had a better flavor and color when taken from the vacuum pan the 
methods of processing used were such that they defeated much of the 
initial advantage so that the product.as finally put upon the market 
was only slightly superior to the open-kettle product. Some plants are 
using a combination of the open kettle and vacuum pan by cooking the 
cyclone tomato juice down to the consistency of a normal pulp in open 
kettle and then finishing it in the vacuum pan. Although this may give 
a product somewhat superior to the straight open-kettle product, it is 
not as good as paste made entirely by the vacuum process, Its prin- 
cipal advantage lies in the fact that it can be used on canned pulp 
during the slack season, since the straight vacuum product can be made 
only during the tomato season. It also makes possible the production 
of paste from canned pulp. As regards the cost of kettle per pound of 
product produced per hour, a premilinary survey of data collected 
shows a variation from about $2.00 for some open kettles up to $7.00 for 
some vacuum pans. in other words, an open kettle costing $2*0 may be 
made to produce 100 pounds of paste per hour, while a vacuum pan 
(including pump) of sufficient capacity to produce such an amount per 
hour may cost around $700. In order to better understand whether such 
a difference in equipment cost is justified by the increased value of the 
product has also been made a subject of study, but the data yet at 
hand are too meager from which to draw final conclusions. 
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Is there any limit? 
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TO THE MEMBERS OF THE 


CANNING MACHINERY SUPPLIES ASSN. 


Your ‘““‘WAR SERVICE COMMITTEE” has had its 
‘“‘eyes’”” on Washington for many weeks—if you 
would eliminate some of the ‘‘difficulties’’ some of 
the almost ‘‘insurmountable obstacles’”’ of 1918 during 
the coming year—YOU will support the ‘‘Washington 
Office’’ of your Association. 


If you are having difficulties in purchasing raw or 
finished materials—securing permits for shipping or 
other ‘‘annoyances’”’ tell your troubles to 


J. A. Hanna, Secy. 
Room 302 Metropolitan Bank Bdg. 
Washington, D. C. 


This space contributed by 


Ogden S. Sells Chas. M. Ams 
Frank C. Englehart Robert A. Sindall | 
Members War Service Committee 
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8.—EFFICIENCY TESTS ON VARIOUS OUTFITS. 


In taking observations and collecting data at different plants great 
variation has been observed in the rate at which the product was pro- 
duced in different factories, and hence it became desirable to try to 
obtain definite data upon the efficiency of different plants and the cause 
of the variations. On the question of rate of evaporation it seemed most 
practical to calculate this rate on the basis of the amount of evapora- 
tion per hour per square foot of heating surface. The total amount of 
evaporation per kettle per minute was also calculated. In this way 
it was found that some plants were securing an evaporation as low as 
2 pounds per square foot per hour, while others were securing over 150 
pounds. 

At one plant where they were using vacuum pans the proprietor 
kindly placed one of his two pans at our disposal for experimentation. 
As regards the performance of the pan as a unit, it might here be 
stated that observations made while the pan was being run by the reg- 
ular operator showed in some tests as low as 13 pounds evaporation per 
minute, and in other cases as high as 40 pounds. Instruments were 
installed by means of which we could get more exact data in order 
to study the causes of these variations and discover the best conditions 
for operating. For this purpose six pressure gauges were installed on 
the pan to determine the steam pressure on each part of the heating 
system of the pan, both at the intake and exhaust end. Two vacuum 
gauges were used, one on the pan and one on the water main between 
the regulating valve and the condenser. Three thermometers were used, 
one to show the temperature of the pan contents, one to show the tem- 
perature of the water in the main, and the third to show the tempera- 
ture of the water from the condenser. In order to measure the amount 
of water used in the condenser a meter was constructed. It was large 
enough to measure 30 gallons at each complete oscillation. Three similar 
meters, each of four. gallons capacity, were constructed to measure the 
exhaust water from the pan-heating systems. Five counting devices 
were attached as follows: One to count the vacuum-pump thrusts, one 
to record the water meter for condenser water, and one attached to each 
of the three meters used for measuring the exhaust water from the heat- 
ing systems in the pan. The heating system consisted of three inde- 
pendent units, viz., the steam jacket and two steam coils immersed in 
the boiling product. After this it was possible to make changes which 
resulted in our obtaining an evaporation as high as 65 pounds per minute 
(equivalent to nearly eight gallons). 


As regards the evaporation per square foot of heating surface per 
hour that originally obtained was from about 14 pounds to 44 pounds. 
Under modified conditions we were able to increase this nearly 70 pounds 
per square foot per hour, and it was apparent that with further modifi- 
cations the efficiency might be still further increased. 


In using the vacuum pan large amounts of water are required to 
secure the condensation of the vapor from the pan. Some factory men 
have stated that they calculate on a ratio of condenser water to the water 
of condensation of about 20.1. Tests made under the ordinary operating 
conditions in this factory showed a variation of from 13.1 to 50.1, while 
after the machine was put under more rigid observation and control it 
was held down as low as 10.1. The highest ratio obtained after better 
control was adopted was less than 14.1. When it is considered that in 


some batches an evaporation of 1,200 gallons or more takes place, the 
importance of proper control over these technical conditions is readily 
seen, especially where the water supply is limited. 

In connection with the question of operating the pan efficiently, 
attention should be called to the temperature difference between the 
product boiling in the pan and the temperature of the water being dis- 
charged from the condenser. The water as it entered the condenser was 
usually around 50 degrees F. to 54 degrees F., while the pan tempera- 
ture was about 130 degrees F., a potential difference of about 78 degrees. 
Obviously to obtain the maximum effect from the condenser water the 
flow should be so regulated as to utilize as nearly as- possible all this 
difference in temperature for cooling. Hense the temperatures in the 
pan and that of the condenser discharge water should be approximately 
the same. In practice, however, this ideal cannot be strictly maintained. 
Observations made where the pan was being run in the usual way gave 
an average temperature difference of 23 degrees. By regulating the water 
supply according to the temperatures we were able to get an average 
difference of 15.4 degrees, and in one test a difference of less than 6 de- 
grees. In other words, when this detail was ignored the efficiency was 
62 per cent to 80 per cent, while with more attention to this point an 
efficiency as high as 93 per cent was attained. 


TO PREVENT FOAMING, 


In boiling pulp there is more or less tendency for the product to 
foam when the heat is first applied to the kettle, especially in cold 
process pulp. It is necessary that this be “broken” before any effective 
boiling can be accomplished, and this sometimes takes longer than to 
do the rest of the cooking. In some cases it has been observed to 
“break’”’ in three to five minutes, while in others 45 to 60 minutes were 
required. Some seek to minimize the foaming during “breaking” by 
vigorously stirring with a hand paddle, while others use a small amount 
of oily substance, such as lard, oleomargarine, cottonseed oil or olive oil. 
Still others do not seem to need to resort to any such method. Tests 
made last fall after installing pressure gauges on the kettles showed 
that foaming and frothing could be largely controlled by the amount 
of steam pressure used on the kettle and the manner of applying it. 
It was demonstrated that if a pressure of 70 pounds or over at the coils 
was quickly applied very little trouble was experienced, while at lower 
pressures (35 to 50 pounds) the “breaking” of the foam was often a 
tedious operation. Observations also seemed to indicate that under low 
pressures there was a greater tendency for the pulp to burn on the coils. 

In this connection it might not be out of place to call attention 
to the desirability of having pressure gauges on each kettle beyond the 
steam control valve in order to know definitely what pressure is actually 
being employed on the jacket or coil. Packers have frequently been sur- 
prised after the installation of gauges to find what pressure they were 
actually using. The cost of the gauges is so small in comparison to 
their practical value in intelligently operating the kettle, it seems re- 
markable that so few are in use. In one plant where the gauges on 
the boilers showed regularly 100 to 120 pounds pressure, the proprietor 
assumed that he was using not less than 90 pounds on the cooking coils. 
On actual test it was found that he was using from 35 to 75 pounds. 


When it was attempted to employ the lower pressure the trouble in 
“breaking” began. 
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LABORATORY TESTS ON THE INFLUENCE OF SIZE OF MESH MAXIMUM NUMBER DAYS STORAGE BITUMINOUS COAL — 


OF SIEVE USED ON CONSISTENCY OF PRODUCT. 


Observations in different plants have shown that there is a consid- 


erable variation in the size of the mesh of sieves used in cycloning and 
also in finishing their products. In some cases no finishing machine 
at all is used, the entire screening being accomplished by the cyclone. 
In cyclones a woven screen is more commonly used, while perforated 
plates are more commonly employed in the finishing machines. The 
width of the openings in a number of outfits tested showed a variation 
of from 1.8 mm. down to 0.65 mm. These about correspond to labora- 
tory sieves of 12 meshes to the inch for the coarser and 30 for the finer 
size. The effect of the size of the mesh on the consistency of the product 
is a question which arose some time ago, and during the last season 
a series of tests was made in the laboratory to determine this relation- 
ship. A weighted sample of tomatoes was boiled until soft, when suffi- 
cient water was added to restore them to their original weight before 
passing through the sieve. The product was then passed through a 
15-msh sieve, and after adding a few droys of formaldehyde a portion 
was placed in a graduated cylinder. Other portions were passed through 
20-mesh, 40-mesh and 60-mesh sieves, respectively. After allowing these 
to stand for several days, more or less clear juice separated out on top. 
The results of the test are shown in the following table, which indicates 
a variation of from 28 per cent of clear juice for the 15-mesh screened 
product to 60 per cent for the 60-mesh. 


Per Inch. Separating Out. 
Mesh Per Cent of Juice 
15 28 
20 35 
40 47 
60 60 


Other portions from each of the various lots were boiled down to 
one-half the original weight and placed in graduated cylinders and 
allowed to stand. In the case of the product passed through a 15-mesh 
sieve and also that passed through the 20-mesh sieve, no liquid separated 
out on top, while in the case of the 40-mesh product, 3 per cent liquid, 
and in the case of the 60-mesh product, 28 per cent separated out. Sub- 
sequent tests on other samples of tomatoes showed that these percent- 
ages are not absolute, although in a general way different samples are 
similar in this respect. They vary from each other not only in the 
amount of liquid separated out, but also in the relative proportion. 
The finer the sieve through which the product has been passed, the 
more fluid it appears to be. This observation, which we have not seen 
referred to by any other investigator, has considerable commercial im- 
portance in the manufacture of products of this type, since a product 
which has passed through a coarse sieve may appear as thick as another 
product which is much more concentrated and, hence, has more tomato 
solids, but has been screened through a finer sieve. From tests already 
made it appears that the finer the sieve used the more readily may the 
product be concentrated to a given viscosity. Hence, in making the 
very highly concentrated paste it is a point of factory technique which 
must be reckoned with. Further studies along this line are being 
planned. As a preliminary experiment some pulp was prepared from 
canned tomatoes by screening them through a 15-mesh sieve. A por- 
tion was then concentrated to the consistency of paste and a product 
was obtained which gave an analysis of 24.4 per cent solids. A similar 
amount of the same pulp was passed through a 100-mesh sieve and then 
concentrated to apparently the same consistency as that in the previous 
experiment. This, however, produced a smooth-grained paste having 
46.4 per cent solids. The yields were in about the inverse ratio to the 
amount of solids present. 

From the above paper it is plainly to be seen that the manufacture 
of tomato products, and especially pulp and paste, offers an interesting 
field for experimentation and research, and that the results have im- 
portant commercial value when applied to the practical aspects of the 
industry. 
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6—250 Gallon Copper Steam Jacket Kettles 

3—150 Ga'ion Copper Steam Jacket Kettles 

1—100 Gallon Copper Steam Jacket Kettle 

3— 60 Gallon Copper Steam Jacket Kettles 
All Kettles are new having been just completed; are 
complete with substantial wrought iron stand, large size 
draw. offs, brass quick opening draw off valves and brass 
safety valves. All Kettles are durable and neatly con- 
structed and are for a working pressure of 110 pounds, 
te ted at 160 pounds. 


HAMILTON COPPER & BRASS WORKS, 
HAMILTON, OHIO 


ALLOWED UNTIL FURTHER NOTICE. 


By Product 
Steam Coal and Gas Coal 
-| 
Zw Qo Be Aa 
90 30 120 90 0 
Massachusetts, Ver- 
mont, New Hamp- 
shire, Northern New 
60 30 90 60 0 
Connecticut, Rhode 
Island 45 20 75 45 0 


Southern New York, 
New Jersey, Dela- 
ware, Eastern Pa.. 30 30 15 45 30 0 


Maryland, District of 

Columbia, Virginia, 

N. Carloina, S. Car- 

olina, Georgia, Flor- 

ida, Western Ohio. 30 30 15 45 30 0 
Western Pennsylvania, 


West Virginia, East- 
ern Kentucky, East- 


20 15 45 30 
Lower Michigan..... 90 45 20 60 60 
Illinois, Indiana Mis- 


Wisconsin, Minnesota, 
N. Dakota, S. Da- 
kota, Upper Michi- 


“It is understood that these limits are mandatory and each 
State Fuel Administrator is expected to see that the different 
classes of consumers are not allowed to exceed these limits. 
At the same time, it is understood that particular cases may 
require special treatment by a State Fuel Administrator, either 
by way of granting more stocks of coal than are indicated by 
these limits, or by restricting them to a less supply than indi- 
cated by these limits. 


“Where a State Administrator decides that the maximum 
limit should be exceeded in a special case for some special 
reason, he shall have authority to grant a revocable increase in 
writing for a specific added number of days. The administra- 
tor shall report each such specific case in writing immediately 
to the United States Fuel Administration at Washington, which 
may in writing disapprove the extension granted by him. 
Otherwise, it shall stand subject to action of the State Fuel 
Administrator. 


“Any company or concern which is permitted under the 
zoning regulations now or hereafter in force, to obtain coal 
from Illinois, Indiana, Western Kentucky, or from mines west 
of the Mississippi River may retain such reserve stock of coal 
as it shall have on the effective date hereof, on condition that 
such company or concern shall thereafter use screenings or 
mine run only, for its current necessities, and shall obtain 
such screenings or mine run for current use only from such 
last mentioned fields.” 
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THE JOHN BOYLE COMPANY 


PACKERS OF 


OYSTERS, FRUITS and VEGETABLES 


CABLE ADDRESS 
“ELYOB” 


” 


copes “AnNsaye” N. E. CORNER WOLFE AND THAMES STREETS 
““ROBINSONS”’ 


U. S. Food Administration License No. G-02538 


BALTIMORE, MD., March 25, 1918. 


NOTICE CONCERNING TRADE MARK "VICTORY" 


FOR CANNED FOOD PRODUCTS 


We are the sole proprietors of the trade-mark 
"VICTORY" for canned fruits, vegetables, fish, oysters, 
condensed soup, hominy, sauer kraut, baked beans, crab- 
meat, preserved fruits and berries, and fruit jam, regis- 
tered in the United States Patent Office May 2nd, 1899, 
and June 13th, 1909, adopted and used by this company and 
its predecessors long prior to the first date of regis- 

tration. Use of this a ae any imitation there- 
of on these goods or similar goods, without our authority, 
constitutes infringement under the Trade-Mark Laws of the 
United States. We have consulted patent counsel, and 
being assured of the validity of our trade-mark rights 
in the word "VICTORY" for the goods named, hereby give 


notice that all infringements will be prosecuted. 


THE JOHN BOYLE COMPANY, 


A. J. Hubbard, President 
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PUBLISHED EVERY 


MONDAY BY 


THE TRADE COMPANY 
A. I. Jupez, Manager and Editor 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 4ist Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill Sample cepy free. 


Extra copies, when on hand, 10 Cents each. 
Apvertisinc Rates.—According to space and location. 
Make all Drafts or Money Orders payable to Tux Trang Co. 
Address all communications to Tue Trape Co., Baltimore, Md. 


Packers are invited and requested to use the columns of TH 
Canning Trang for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postof fice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, SEPTEMBER 9, 1918 


EDITORIAL JOTTINGS. 


Your first duty this week is to respond to the call of the 
Government—to help in the registration of all men in your 
employ who come within the limits, 18 to 45. You must take 
an active, personal interest in this. Call your force together 
for a few minutes’ talk and explanation; show them how im- 
portant it is for every man to be registered. Ascertain their 
ages, and then post a ‘list of the men in a conspicuous place; 
compel each man to present his registration card and then 
mark them off, on this list, as they present the card. You will 
have to allow them time, on the 12th, to register, and you can 
arrange this in squacs or any way that suits you best. 

You are not a slacker, and you do not want slackers about 
you. This registration will tell ‘‘who’s who,” as nothing else 
could. In fact, we rather appreciate the little ditty, which ap- 
peared in the Macon Daily Telegraph recently, under the head: 


Worth a Small Bet 
If, as seems 
Possible, the 
Draft age 

Is raised 

To forty-five, 
Maybe some of 


These chesty 
Old earthworms 
Who have 

Been annoying 
You to death . 
About their 
Deep regret 

At heing 

Too old 

To get in 

The army 

Will shut up. 


—Macon Daily Telegraph. 


Recently Dr. Bigelow sought to answer the troublesome 
question of how to gauge 1.035 pulp, or pulp of any desired 
consistency, and did so in a very thorough manner. But the 
system proved complicated for the smaller pulp maker, in that 
he did not have the required equipment. For this reason Dr. 
Bigelow has devised a very much simpler method, but equally 
reliable, and we are sure the industry will receive it with 
much pleasure. 


Tomato pulp is assuredly receiving its full share of atten- 
tion, for in addition to the simpler method of determining the 
gravity of pulp, above referred to and which appears in this 
issue, we also give a most interesting and important article 
from the pen of Dr. B. J. Howard, of the Bureau of Chemistry, 
Department of Agriculture, in this issue. Dr. Howard speaks 
more particularly of the making of tomato paste, and he gives 
the results of a long study of this question, including a com- 
rarison of the vacuum pan production with the open kettle or 


generally used method. There are some surprises and many 
points of importance in Dr. Howard’s article, and it would be 
a mistake if any man handling tomato pulp failed to study it. 


Note that we say “‘study,’”’ for its real value will be obtained 
cnly by a close study of the questions. This is not because 
of any undue amount of technical matter, as it is written in 


plain ordinary English, with a minimum of technical considera- 
tion, but because some of the important considerations will be 
lost, unless you stop to consider fully their meaning—hence 
study. 


A nice question as to the fill of tomatoes has arisen with 
the Army and Navy buyers, and it is not a question of adding 
water or other ‘‘filler,” but of the fill of the cans as they cut 
out upon sampling by the Government men. The required 
minimum weight is 32 ounces, a concession by these buyers 
from their first stand for 33 ounces. They claim that most 
cans just reach this minimum and no more, but that such cans 
show a fill three-quarters of an inch from the top, and that, 
therefore, such cans are slack-filled. They claim that such a 
fill is not only contrary to the spirit of the contract with the 
Government, but likewise violates F. I. D. No. 144, which says: 
‘Cans should be as full of food as practicable for packing and 
processing, without injuring the quality or appearance of the 
zontents;’’ and likewise violates a requirement under the ‘‘con- 
servation of tin,’’ which stated that ‘“‘cans when opened should 
be filled to within three-eighths of an inch of the top.” It is 
understood the Government will reject tomatoes which show a 
fill only to within three-quarters of an inch of the top, consid- 
ering them as “slack-filled’’ and in violation of F. I. D. No. 144, 
and that they will insist upon the cans cutting out filled to 
within three-eighths of an inch of the top; though under ex- 
ceptional circumstances cans filled to within one-half inch of 
the top may pass, and always provided, of course, that the 
weight is there, and that the goods comply in all other respects. 
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To Employers and Important Executives— 


A Government Proclamation 
The Army Needs Your In- 


fluence in an Emergency— 


This is a man-to-man appeal for you to help 
the Government grasp a great opportunity, an 
for you to discharge a grave responsibi ity. 


The Allied program to Rag 28 up the war 
and quickly bring about the final overthrow 
of the German Armies calls for an immediate 
mustering of America’s final contribution of 
man~power. e€ must raise our army to 


5,000,000 men at once! 
Nearly 3,000,000 of the needed 5,000,000 


are already under arms—pbut Class a! of the 
Draft will be exhausted by October 1. To 
go into the deferred classification and take 
men essential to industries, and men with de- 
pendent families, is unwise. 


A new Class 1 must be created at once. 
Laws have been framed calling "Wy men with- 
in certain ages to register (the r Depart- 
ment's recommendation is for 18 to 21 and 32 
to 45 years as the age limits), and the President 
has appointed Registration September 


Thirteen million men must register in a 
single day. Later these men will be classified. 
Industries will not lose men who are absolutely 
essential to them, and families will not lose 
theis bread-winners. But every man must 
register. 


You are a center of influence 


As an employer or an important executive 
you are a center o influence, and the Gov- 
ernment needs your active _co~operation in 
putting through this gigantic task without 
confusion or delay. irteen million men 
must be /o/d of the law 
between now and Regis- 


12): and they must under- 
stand the why of it, and 
just where and how they 
are to register. For these 


details ask your Local 


tration Day (September. 


REGISTRATION DAY, SEPTEMBER 12th, 1918 


This space contributed for t} the Winning of the War by 


THE CANNING TRADE 


Board, or your city or county clerk. 

You can reach the men in your employ 
more effectively than they can be reached 
from the outside. We earnestly urge, there- 
fore, that you make definite plans, i in the in- 
terest of a speedy VICTORY, and in the 
interest of your own business, to see that all 
ot your men are properly informed, so that 
they can be promptly and correctly registered 
when the day comes. 

Every man between the ages specified in the 
President's Proclamation must register. 


How you can help 


Start at once to get in touch with your 
men. Bring to their attention the eed for 
the registration and the facts about it. Get 
in touch with your Local Registration officials 
and co-operate with them. 


Here are a few suggestions: 

Arrange for talks to your men; place inspira 
tional and informative bulletins on bulletin-boards; 
establish Selective Service Information Bureaus; in- 
close slips in your men's pay envelopes. 

Arrange for definite hours when the men in the 
different departments or sub-divisions of your busi- 
ness shall be allowed time to go and register. Post 
full lists of the men in your employ between the 
specified ages, the men to check off their names after 
they have registered. 

Many other ideas, applicable to your own business, 
will doubtless occur to you. 

This is an emergency such as this country has 
never faced before, and the Government must de- 
pend upon you to bring all of your influence and 
inspiration and ingenuity to bear out this problem, 
that this crisis in the war may be met in a way 


that shall avoid hardship to the business and families 


of the nation. 
E. H. CROWDER | 


Signed: 
PROVOST MARSHAL GENERAL 


Approved: 
NEWTON D. BAKER 


SECRETARY OF WAR 


United States Govt. Comm. on Public Information 


Contrib i 
through Division of Advertisi ZS = 
int 
: 
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This is the old question which F. I. D. No. 144 wisely 
avoided, and demonstrates, beyond doubt, that any standard 
based upon a given number of ounces to the can is an unstable 
one—a house built upon sands. The industry may not be fa- 
miliar with the history of F. I. D. No. 144. Dr. Bigelow, then 
assistant chief of the Bureau of Chemistry, Department of 
Agriculture, seeking to comply with the demands for a stand- 
ard for tomatoes and other canned foods, had completed a draft 
of such standard, based upon ounces to the can, and had 
actually gone to the Convention to present it, when a few hours 
before the time set for his address he decided to withhold the 
ounce standard and to present the “full can” standard as now 
seen in F. I. D. No. 144. And it was one of the wisest de- 
cisions the Bureau ever made. Just how wise it was this pres- 
ent tangle well demonstrates. A full can is easily determined, 
but a given number of ounces never is. Now we have the spec- 
tacle of a can of tomatoes weighing 32 ounces being a legal 
compliance with the contract, on the one hand; but a viola- 
tion of the law, because the can is not filled. Evidently the 
Army and Navy buyers knew what they wanted when they set 
their standard at 33 ounces, but they should never have 


touched the ounce question, but should have relied upon the 
full can. 


It is, of course, not to the credit of any canner to barely 
reach the minimum limit as set in this standard, and such an 
action would bring any canner into disrepute with any buyer, 
be he civilian or Government. We cannot believe that the ma- 
jority of caners will come under this indictment. But on the 
other hand, with the Navy offering the canners a price for 
their tomatoes actually below cost of production—and very 


considerably below it in some cases—there is not the right dis- 
position shown on the part of the buyers to prompt the “full 
and running over measure.” The Army and Navy must have 
their full supply of canned tomatoes, and they will get them, 
but they should not try to secure them at a price which would 
mean certain heavy loss to the packers. 
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The canners have nothing else to do than to pack their 
cans of tomatoes full, be that 32 ounces or 34 ounces, because 
the Government can take what goods it requires from the well- 
packed stocks, leaving the slack-filled cans for the civilian 
trade, and then in turn the Bureau of Chemistry can seize these 
trade, and then in turn the Bureau of Chemistry can seize the 
remaining goods as in violation of the Pure Food Law. More- 
over conservation of tin plate requires that the cans must be 
filled, or the supply of cans will be shut off from the canner 
who fails in this, and possibly his license be taken away. The 
duty to fill the cans was plainly pointed out by the National 
Canners Association and by every interest reaching the indus- 
try, early and late, and there is no excuse, at this late hour, for 
failure in this matter. The unfortunate thing about the whole 
matter is that the question of 32 ounces was ever mentioned, 
or any other number of ounces. No canner is equipped with 
automatic weighing machines, but every canner knows when 


his cans are filled or not—knows what is a full can and what 
not. 


CONDENSED CANNED VEGETABLES. 


There is.a marked difference between American and Euro- 
pean methods of packing canned vegetables. European canned 
vegetables are packed in more condensed form than ours, with 
a smaller percentage of water, and are sometimes dehydrated 
or evaporated before canning, being put into tin chiefly for pro- 
tection in storage and shipping. A packing plant in British 
Cclumbia has adopted the European plan for a canned soup 
mixture in which six vegetables—carrots, turnips, potatoes, 
onions, peas and beans—are evaporated separately, eich vith 
a different degree of heat, and then put into tins containing 15 
pounds in the following proportions: 3 pounds of carrots, £ 
of turnips, 2% of potatoes, 1 of onions, 3 of peas, and 3 of 
beans. This mixture is packed for Canadian army rations. 


Friction Top 
Syrup and 
Oyster 


PAILS 


Sanitary 
Cap Hole 


and 


Wax Top 
1 JAMES F. COLE 


CANS Treasurer-Manager 
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Highest Quality Cans! 
Efficient Service! 
Prompt Dispatch! 


(A) ATLANTIC CAN CO. 


BALTIMORE,  :=:-: 


MARYLAND. 
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JUDGE 


AUTOMATIC CANNING MACHINERY 
SAN FRANCISCO, CAL. 


268 MARKET ST. 


16 LB. CANS 
KEGS 


=" Eureka Soldering Flux “= 


YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 


YOU USE THIS FLUX. , UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 


— MANUFACTUKED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
New York om. Mass. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Baltimore 


hicago, 
Birmingham, Ala. St , Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New ty eng ‘La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 
If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPARY 


Eastern Branch 


37 S$. CHARLES ST. 222 N. WABASH AVE. 
BALTIMORE CHICAGO 


Coast Representative—Premier Machinery Co., 16 California St., San Francisco 
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CROP REPORTS 


Bureau of Crop Estimates. 


Washington, D. C., September 8, 1918. 

Acreage, condition and information concerning truck crops 
for week ending August 31, 1918, as reported to the Bureau of 
Crop Estimates, United States Department of Agriculture, by 
telegraph, by Assistant Truck Crop Specialists in Atlantic, Cen- 
tral Atlantic and Pacific Coast States and special correspond- 
ents at important producing points. All correspondents were 
requested to estimate the condition on the basis of 100 repre- 
senting a normal condition: 

NEW YORK—The dry weather which has prevailed 
throughout the most of the cabbage section has materially de- 
creased the prospects for what promised to be a fine yield of 
domestic cabbage. In Ontario and Yates counties and in the 
section of Wayne county, producing cabbage for kraut manu- 
facture, the dry weather has slackened the growth of the cab- 
bage, which, up to August 10, appeared to be about two weeks 
early. Occasional fields when there is sufficient moisture are 
showing excellent yields, but in many fields of cabbage the 
heads are small and some of it is not heading at all. With 
plenty of rain within the next week a considerable improve- 
ment is probable, otherwise the reduction in yield will be con- 
siderable. Present condition is not over 70 per cent. Cab- 
bage of good quality is now being shipped from Seneca Castle, 
Hall, Phelps and other points in this section. Danish cab- 
bage appears to be in rather better condition than the domestic 
at present. In Niagara and Orleans counties damage from 
worms and aphis and lack of rain have already injured the 
crop to a considerable extent. In Monroe county rain has been 


more abundant and cabbage appears to be in fairly good con- 
dition. 


OHIOW—Around Dayton, Ohio, and at Cincinnati the recent 
rains have improved tomato conditions and practically a full 
crop is expected. The same is true at West Middletown and 
other points west of Hamilton. This is true of both the can- 
ning and the market garden crop. 

KENTUCKY—Around Louisville, Ky., recent rains have 
improved tomato conditions and practically a full crop is ex- 


pected. This is true of both the canning and the market 
garden crop. 


CALIFORNIA—The controversy over tomato contracts 
came to a head during the past week, and shipping business 


was temporarily suspended pending settlement of difficulties. 
The demand for stock from both shippers and canners has been 
strong, and the increased acreage has so far proved inadequate. 
The green stock shipped recently has been mostly Stones, but 
ecanners had to depend largely on Earlianas for ripes. To 
what extent shipments will be curtailed is uncertain, but pres- 
ent indications are that a larger proportion will go to canners 
than usual. 


MONTANA—The estimated acreage of field and seed peas 
and the condition of the crop on August 15 in Montana is re- 
ported to this bureau by the field agents as follows: 


Estimated .Condition of 
Acreage August 15 
Section. acres per cent 
Gallatin Valley (Bozeman)......... 11,000 50 
Bitter Root Valley (Hamilton)...... 7,500 50 
Shields River Valley (Wilsall)...... 3,400 60 
Ruby Valley (Twin Bridges)........ 2,500 50 
Jefferson Valley (Whitehall)....... 1,200 45 
Yellowstone Valley (Billings)....... 3,300 85 
Other Sections of State............. 1,100 75 


The above estimated acreages are more or less roughly 
determined and subject to revision after special inquiry has 
been made. Some considerable acreage, especially in the Gal- 
latin Valley, has been destroyed recently by hail, such acreage 
is not included in the above. The condition figures are thought 
to be somewhat low rather than high. 


THE CANNING TRADE 


Hopewell, N. J., September 3, 1918—By Hopewell Valley 
Co.—The tomatoes were fine early in the season, but 


the dry weather has hurt them and we report 80 per cent of a 
crop. 


Urbana, O., September 2, 1918—By Urbana Canning Co.— 
We have not been selling any canned foods as yet. 

‘Chillicothe, O., September 3, 1918—By Sears & Nichols 
Canning Co.—Rain fell during last week, very heavily in this 
section. It has come too late, however, to be of much benefit 
to corn and string beans. It will, however, help tomatoes and 
lima beans, as well as late seedings of beets and spinach. The 
drouth has cut the corn crop in this section from 25 per cent 
to 35 per cent. 


Terre Haute, Ind., September 2, 1918—By The Loudon 
Packing Co.—Having the heaviest August run we have ever 
had. Tomato receipts for August exceed entire receipts for 
1917 by 50,000 bushels. Prospect for equally heavy receipts 
during September, provided weather continues favorable. Think 
the crop will be all delivered and patches cleaned up by Oc- 
tober Ist. 


Geneseo, Ill., September 2, 1918—By Wm. Numsen & Sons, 
Inc.—Started August 16, 1918, and expect to finish september 
10. Corn good. Crop above average per acre. Late corn 
virtually made, after we started to pack, by rains. Weather 
conditions as whole very favorable during pack. 


Keokuk, Iowa, September 2, 1918—By Keokuk Canning 
Co.—On a much smaller acreage than usual we are getting a 
normal crop. Tomatoes are unusually fine. Total pack small, 
because of limited acreage. 


Lake Mills, Ia., September 2, 1918—By Lake Mills Can- 
ning Co.—We have been canning sweet corn for a week, and 
the corn is in the best condition we have ever had it, the yield, 
quality and the cut. If frost stays away we shall have about 
100 per cent pack. 


Monticello, Ia., September 3, 1918—By Monticello Can- 
ning Co.—Will say that the sweet corn crop is about 75 per 
cent of a normal crop, but the weather is damp and cold and 
the corn is maturing. If the frost holds off about four weeks 
we will pack 75 per cent. 


Campbell’s “Optimist” at the beginning of September 
sizes up the tomato situation in this way: 

The Tri-States—At this writing, in the closing days of Au- 
gust, the success of the crop of second early tomatoes seems 
assured in the Tri-States. The drouth, which at one time 
caused so much uneasiness, was broken by a good soaking 
rain on July 30th and 31st. One or two good rains since have 
provided almost enough moisture for the tomato plants for 
the balance of the season. 


The damage done by the extreme heat of the first half of 
August was mostly done to the ripe fruit, which was badly 
scalded. The green tomatoes received some hurt but in most 
instances were protected by the vines. Vines in Cecil county, 
Maryland, which had suffered from lack of rain now show much 
improvement. 


We look for a hiatus between the second earlies and the 
late tomatoes. In Maryland and Delaware the “‘lates’’ promise 
well, but in South Jersey the set is somewhat spotty. 


We estimate the condition of the crop in the Tri-States 
at eighty-five per cent; the quality well above average and we 
expect to see the tonnage delivered to canners exceed that of 
last year by twenty per cent. Owing to labor shortage we 
predict that an unusually large proportion of this tonnage will 
be canned in the form of pulp. 

Indiana—Conditions in Indiana appear to be very similar 
to those in New Jersey. The damage done by the extremely 
hot weather was confined to tomatoes that were ripe and ready . 
for picking; these were sun scalded and in some cases entirely 
ruined, but the green tomatoes and the vines suffered little 
or no harm. Our best information places the condition of the 
crop in Indiana at 85 per cent. 


In California the tomatoes appear to be a great disap- 
pointment in view of the increased acreage, estimated at 25 per 
cent. The present estimate of the State crop is 84 per cent of 
normal production, and 94 per cent of last year’s crop. The 
decrease is due to a certain extent to a blossom blight now. 
said to be practically under control. 


The greatest danger to the crop prospects everywhere is 
the possible advent of a long spell of cold, rainy, sour weather 
which would start an epidemic of septoria, or late blight. 
Septoria is present in a considerable proportion of the fields 
right now, but it will not spread or do any great damage so 
long as the weather holds fine. And the outlook is all for fair 


‘weather, at least from our point of view, or we would not be 
The Optimist.” 
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Sure Right— 
Then Go Ahead! 


Published by 


Can you afford to take any chance whatever with the process or method of 
handling goods, this season? Raw products, labor and all costs are so high 
as to compel the most careful attention to every detail. And then to waste 
food, in the present calamity of the world, is Criminal Negligence. 

Keep on hand a copy of “A COMPLETE COURSE IN CANNING” to which 
you can refer any and all questions. It gives you times of process and 
methods of handling every article in glass or tin, and prevents those hesitations 
and doubts which so often mean money—and reputation—lost. 

The best insurance obtainable. Price $5.00, cash with the order. 


THE CANNING TRADE 


Complete Course 
an at 
Baltimore, Md 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. . 


For Sale—Miscellaneous. 


For Sale--Factories 


FOR SALE— 
1 20th Century Pulper and Finishing Machine. 
1 Sprague Lowe Pulper (factory overhauled and good 
as new). 
3 Sprague Lowe Copper Coils. 
1 Sprague Rotary Washer. 
1 Huntley Washer. 


W. H. DYER CO., Evansville, Ind. 


FOR SALE—Three cars new five-gallon square pulp 
cans, 107 plate, plain inside and out, with solder-hemmed 
caps. Can make immediate shipment. The Wabash 
Canning Co., Wabash, Ind. 


FOR SALE—Modern, well equipped Can- 
ning Factory on trunk line railroad between Bal- 
timore and Washington. Good supply of water; 
private electric lighting plant; equipment in good 
condition, ready to start at once. An attractive 
price will be named for quick sale. 

Chas. G. Summers & Co., Inc., 
Baltimore, Md. 


FOR SALE—Two Bontell Mfg. Co. Triumph 
double-feed apple pealing machines, just as good as new; 
$125.00 each. Columbia Valley Cang. Co., Wenatchee, 
Washington. 


FOR SALE—Frame factory building, formerly used 
as a canning factory with 125 H. P. Boiler and 40 H. P. 
Engine and Power Crane. Located on railroad siding 
near Baltimore. Can be probably had for $2,000. Write 
for full particulars. Address Box A-555, care of The 
Canning Trade. 


FOR SALE—One Process Retort, 40x66, equipped 
with Steam Gauge, Thermometer, Lugg and Weights, to- 
gether with three crates. If interested address C. T. C., 
care of The Canning Trade. 


FOR SALE—2 High Speed Ayars Cappers, complete 
with double tippers, cap placers and can markers. In 
first class condition. Peru Canning Co., Peru, Indiana. 


FOR SALE—25 Kraut Tanks, 10 foot staves by 12 
foot bottoms, Cypress with round iron hoops, 4 Kraut 
Cutters, 12 Cabbage Core-Shredders. Reply A-556, care 
of The Canning Trade. 


For Sale—Books. 


For Sale—The 225-page book “How to Buy and S| 
Canned Foods,” completely indexed ; tells the buyer wkat 
to expect in each grade of the different goods; settles 
claims and prevents misunderstandings ; $2.15 per copy, 
Address THE CANNING TRADE, Balti- 
more Md. 


Wanted—Miscellaneous. 


WANTED—5,000 cases No. 2 cut green Stringless 
Beans. Address Box A-545, care The Canning Trade. 


WANTED—A Can Capping Machine for No. 10 
hole and cap cans, either new or second hand. Prefer- 
ably smaller type, say about 6 spindle. Address Boston 
Food Products Company, Boston, Mass. 


FOR SALE—The well-known Dandelion and Spinach 


Canning Business of F. L. Webster. Plant will be sold with 
or without farms. 


Established in 1876. 
A chance to buy a good specialty business. 
F. L. WEBSTER, Adams, N. Y. 


Somebody Wants—that old machinery, surplus 
seed, etc., and there is no way to find him so quickly 
as by an ad in the For Sale Columns of “THE 
Canning TRADE’’. Cost? Why it brings you money. 


TRADE 
WANTED, 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


POSITION WANTED—By an Italian expert or Italian to- 
mato paste maker. One who has thorough knowledge to pack 
the genuine tomato paste, same as that packed in Naples, Italy. 
I possess the original Italian formula, and put up a product 
superior to any other brand now packed in the United States. 
I hold testimonials from some of the most responsible firms in 
this country which substantiate the exceptional reputation that 
my product enjoys, which has been on the market for the past 
three years. I am thoroughly experienced in taking charge of 
any size plant and any number of help. Iam also in a position 
to sell any amount of product that you may be able to pack, 
up to 20,000 cases, to first class firms in the New York market. 


‘In answering state size of plant, cooking capacity, what cooking 


system you have, style of machinery and where located, acre- 
age, etc. Address reply Box B-558, care of The Canning Trade. 


POSITION WANTED—By general canning factory ma- 
chinist. Expert with Panama closing machines, also with Con- 
tinental four-spindle seamer. Have had a number of years’ 
experience as processor of corn, tomatoes, pork and beans with 
tomato sauce, kidney and lima beans, three seasons on peas. 
I am an all-around canning factory man, 36 years of age. Open 
for a position at once by the hour or month, with permanent 
position. Address Box B-557 care of The Canning Trade. 


HELP WANTED. 


WANTED—Competent manager for two factories, packing 
tomatoes, corn and baked beans. Address W. E. Robinson & 
Co., Belair, Md. 


WANTED--Superintendent that knows how to pack sweet 
potatoes and understands late Max Ams Seamers; give age 
and wages wanted when answering this ad. Address North 
Louisiana Canning Co., Shreveport, La. 
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WANTED—A man experienced in making apple jelly and 
packing baked beans. W. E. Robinson & Co., Belair, Md. 


WE WISH to associate with us an experienced fruit jam 
maker. Our requirements can be met by high-class man only and 
one capable assuming charge department. Attractive salary. Posi- 
tion not temporary. Burt Olney Canning Co., Oneida, N. Y. 


WANTED—Man to process catsup, chili sauce, tomato 
paste, jelly, jams and preserves; also canned fruits and vege- 
tables. Good salary. Permanent position. Address The 
Naboth Vineyards, Brocton, N. Y. 


WANTED—High Grade No. 00 Canco Closing Machine 
Operator. Permanent position for Al man. Forward refer- 
ences, experience and salary expected. Post Office Box No. 
637, Indianapolis, Ind. 


WANTED—At once, Experienced Superintendent, capable 
of taking full charge of cannery, packing tomatoes, ketchup, 
fruits, beans, etc. Write or wire, stating salary required, giv- 
ing references and experience. Box B-553. 


WANTED—General canning factory machinist for corn 
plant. One experienced with Panama closing machines pre- 
ferred. Yearly position for satisfactory man. Give refer- 
ences and salary expected in first letter. Address Box B-544, 
care of The Canning Trade. 


HELP WANTED—Chemist for biological ani analytical 
work in tomato product plant—exempt from draft; state ex- 
perience. Plant in vicinity of Philadelphia Address Box. 
B-525, care The Canning Trade. 


WANTED—High-class Salad Dressing and Pickle Man; 
permanent position. Give experience, salary and reference. 
Address Box B. 540, care of The Canning Trade. 


WANTED—Experienced, reliable, thoroughly competent 
General Superintendent of Canning Factory, located in Georgia. 
Pack consists of Beans, Beets, Peaches, Pears, Sweet Potatoes, 
Okra, Tomatoes and Corn. Will offer good salary and yearly 
contract to right man. Address Box No. B-552, care of The 
Canning Trade. 


SPEED OF WORK 


Means Big Saving to the canner. 


Morral Bros. 


MORRAL, OHIO 


MORRAL HUSKERS 


Will husk more corn and do it Better than 


any other ever made—turning it out 


Why Dont You Try out This Money Saver 


Huntley Mfg. Co. 


SILVER CREEK, N. Y. 


Cleaner and freer from silk 
and unbruised. 


i 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balto. 
5 No. 2% White Mammoth..$Out 
“Green, 
“White, Large. Out 
“White, Medium... ...... 
“Green, 
White Small ...... 
Gren. “ 
Tips White Sq ... 3 60 
“ Green, Sq.... 3 25 
* 1, In Sauce........ 95 
“ 2, In Sauce........ 16 
* 3, In Sauce........ 2 50 
BEAN8t—No. 2 String, Standard Green 1 35 
10, “ 6 50 
Cat White 1 30 
“Out 
4 “ 2. White Wax Standard 1 25 
ae 
“ ‘Standards Out 
“  Soaked.......... 115 
> “ 2, Red Kidney, Stand... 1 45 
BEETSt—No. 3, Small, Whole............ 210 
Medium, “ 
Large, te 
CORN{—No. 2, Std. Evgr., f.o.b. Balto. ...... 
“ gtd. Evgr., f. b. Co.... ...... 
” “ Std. Shoepeg f. 0. b. Co. 1 80 
** §$td.Shoepegf.o.b.Balto. 1 90 
 Ex.8td.Shoepegf.o.b.Co. ...... 
“ Ex.FcyShoepegf.o.b.Co. ...... 
=  §$td. Maine Style Balto. 1 80 
8td.MaineStylef.o.b.Co. 1 70 
gs “Ex. Std. Maine Style..... Out 
“Fey. Mn. 8tyle f.o.b. Bal. Out 
“ Fancy f.o.b. Countv...... Out 
Extra Std. Western........ ..... 
“ Standard Western......... ...... 
HOMINY!—No. . Out 
* 3, Standard, Split......... Out 
MIXED No. Kinds.... 115 
BLES FOR SOUP! wove 
OKRA AND No. by ails 1 30 
TOMATOES! Out 
PEAS!—No. 2, June Stand 170 
“Ex. Stand. Early Junes 1 75 
Sifted 2 00 
Extra Fine Sifted......... 22 
2 50 
Early June Seconds...... 155 
No. Standard. 1 20 
“Extra Sifted Out 
“Fancy Petit Pois........... Out 
3 Standard 
20, 
“8, Squash......... 
SAUERKRAUT!—No. 2, Standard 
3, 
SPINACH!—No. 3, Standard................. 190 
i 2, 
10. 


(t)Thos. J. Meehan & Co. 


(t)T, G. Cranwell & Co. 


(§)E. C. Shriner & Co. 


New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRICES—Continued. 


Balto. N.Y. 

SUCCOTASH!}—No. 2, Green Beans...... Out Out 
“With Dry Beans Out Out 

SWEET POTATOES!-No. 2, Standard ...... Out 
No. 3 Std.f.o.b.Balto. ...... 13 

Std. f.o.b. Co. ...... 

 9Std.f.o.b.Balto ...... Out 

10, Std.f.o.b.Co. Out __...... 
TOMATOES}- No. 10, Fancy, f.o.b. Bal. Out Out 
= Jersey, “ Fac’y ...... Out 

Stand., Balto 6 50 ...... 

= “3, Sani. 5% in. cans ...... Out 

Jersey, f.o.b. Co... Out Out 

Stand, “ 1 90 Out 

1:90 

6 50 
TOMATO PULPI-No. 10, Standard. 
APPLES—No. 10, ( Me. ) 400 

APPLES!-No. 10. /M4,, \f.0.b. Co... 
0, Balto: 450 Out 

APRICOTS—No. 2%, Cala. Stand........ 130 245 
BLACKBERRIES$—No. 2, Standard Out 

2, Preserved... Out Out 

“ 2,In Syrup.... Out Out 

Stand. Water........ Out Out 

“ White “ Out 

Ex. Preserved...... Out Out 

GOOSEBERRIES$—No. 2, Stand Out 
Out Out 

PEACHES*—No. 2%, Cal. Stand. L.C...220 255 
Ex. std.” ...2650 255 
PEACHESt—No. 1, Ex. Sliced Yellow Out Out 
 2Standard White..... Out Out 

Yellow... ...... Out 

Seconds, White ..... Out Out 

34 No. 3, Standa:ds, White. Out Out 

Yellow ...... Out 

= White.. Out Out 

Selected, Yellow..... ...... Out 

Seconds, White..... Out Out 

Yellow... ...... Out 

. ad Pies Unpeeled........ ...... Out 

No. 10, “ Unpeeled........ 00... 

PEARSt—No. 2, Seconds in Water........ 0.00.00... 

3, Seconds in Water........ cone 


CANNED FRUIT PRICES—Continued. 


Balt. N.Y 

PEARSt—No. 3, Standards in Water... ...... Out 

= 

PINE- No. 2, Bahama Sliced Extra Out Out 

APPLE*- “ sie Grated “ 18 Out 

“Sliced Std. Out Out 

Hawaii Sliced Extra 25 3 15 

. 2, Extra Out 

Grated Extra Out 

“*10, Shredded Syrup........ Out Out 

Out 

RASPBERRIES§—No 2, Black Water. 

Om 

Black Syrup. Out 

“10, Red............. Out 1400 

STRAW- No. 2, Ex. Stan. Syrup... Out Out 

BERRIES§— “ Preserved.............. Out Out 

i Extra Preserved... Out Out 

Standard............... Out Out 

“1, Extra Preserved..... Out Out 

Out 

10, Standard Water...... ...... Out 
CANNED FISH 

HERRING ROE*—No. 2, Standard....... 

3 50 

Out 

OYSTERS§— 5-o0z. 0.0... 1% 

“4 4072. 130 

10-02. 3 6 

8-oz. 2 50 

6-02. Select: 165 180 

2% 

3 30 

2 00 

2 95 

2 6 

27 

170 

2 0 

1, Columbia, Tall......... ...... Out 

Chums, Talls............ ..... 190 

” Medium Red, Talls... ...... 2 65 

SHRIMP;—No. 1%, Wet or Drv............ Out 260 


CANNERS’ METALS 
5tol0tons 1to4 tons 


PIG LEAD—Omaha or Federal 17% 8 00 
%x% 9x10 8x10 
SOLDER—Drop an‘ Bar...... 37 3% % 
Wine 37 % % 
Wire Segments. % 3% 
TiN PLATES F. O. B. MILL 


14x20, 107 lbs., Base Coke Tiu Plate... 
14x20, 100 bs, “ 


N.Y. 
$4 00 
37 
Out 
Out 
Out 
Out 
: Out 
Out 
3 
3 2 
92% 
1 60 
1 65 
2% 
1 60 
8 00 
ae Out 
Out 
1 65 
Out 
Out 
Out 
Out 
Out 
Out 
Out 
Out 
1% 
Out 
Out 
2 00 
Out 
Out 
Out 
Out 
1 60 
16 
2 00 
2 20 
3 2 30 
2 50 
1 60 
Out 
Out 
435 
Out | 
Out 
80 
12 
| 
| 
out | 
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American Can Company Can Prices ) 
Baltimore, July 1st, 1918. GS A iI E. 3 33 
American Can Company announces the following prices for 
Packers Cans, Bulk Carloads, f. ©. b. shipping points, effective ee 
July ist, 1918, subject to its confirmation and subject to change hk. | TA O G R A x H E D 


without notice. OUR COLOR 


SPECIALS 
No. 3:diam, x hich... 27.00 


34.00 WILL MAKE YOUR PACKAGE. STAND OUT 

SPECIALS FOR ARMY AND NAVY CONTRACTS 

No. 2 diam. x 4” high 1-1% op....... 25.50 USE GAMSE’S PATRIOTIC 3 | 
No. 9 No. 2 diam. x 3-56-16 op......... 25.00 


SOLDER HEMMED CAPS, WITH CANS ONE COLOR LABELS . 


AMERICAN CAN COMPANY. H. GAMSE & BRO. . 


LIVE WIRES” 


BUILDING BALTIMORE, Mo. 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


OYSTER STEAM BOX 


With Improved 


Hinged Door, 
Fidelity Can Company, Balti- Making the work 


more, will quote prices on cans Lighter and Quicker 
upon application. 


Edw. Renneburg & Sons Co. 


JOS. M. ZOLLER & CO., INC. Machine and Boiler Works 
CANNED g oon ors BROKERS 2639 Boston St. Baltimore, Md. 


PHONES: 205-206 Phoenix Bidg. Works: Atlantic Wharf, Boston St. and Lakewood Ave. 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


” 
No. 3 5% 
| 
1-4 
2-1/16 
4 
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THE CANNING TRADE 


THE 1918 DIRECTORY OF CANNERS 


A list of the canners of the United States, complied by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 9th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2 00 per copv, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men. salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NEW 1918 EDITION NOW READY 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 


JEROME RICE SEED CO. 


CAMBRIDGE, N. Y. 


We are headquarters 


for the best of every- SEEDS used by Canners 


Everywhere 


HELP SELL GOODS 
The United States Printing & Lithograph Co. 


_ Baltimore — ‘New York — Cincinnati 
Baltimore Office & Works -Cross,Covington &Sander Sts. 


Y 


THE CANNING TRADE 


A World Labeler for the Sardine Canner 


Automatically labels sardine cans either wrapped 
or unwrapped. Places the labels neatly and uni- 
formly and has a capacity which is surely attractive 


Other World Labelers for the Food Packer are 
built for Spot Labeling and for all kinds of 
Gallon Packers—Panel Bottles—Tumblers and 


Preserve Jars—Olive and Pickle Bottles— 
Sardine Cans and other styles of tins. 


Send labeled samples of your packages 
for prices and detailed quotation 


ECONOMIC MACHINERY CO. 


Worcester, Massachusetts 


AUTOMATIC ROUND CAN FLANGER 


FOR SANITARY OR OPEN TOP CANS 


This machine is used for flanging or rimming both 
ends of the can at one time. It is supplied with 
six flanging heads} and is entirely automatic, mak- 
ing a perfect and uniform flang on both ends of 
the can. 


It is fitted with friction clutch, and can be stopped 
or started instantly. 


It will take in cans from 1% to 5% in. in diameter 
by 2 toiJ8 in. in height at a speed of 200 cans per 
minute. 


It is easily adjusted from one size can to another. 


We build a Complete Line of Sanitary 
Can Making Machinery. 


TORRIS WOLD & CO. 
240 N. Ashland Ave. 
CHICAGO = = ILLINOIS 


Makers of High Class High Speed Automatic Can Machinery, Presses, Dies, Etc. 


‘ 
| 
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CONTINENTAL 


CAN 
COMPANY 


INC. 


THIS IS THE 2136th ISSUE ESTABLISHED 1878 


SUBSCRIPTION: 


== = = U. S.... $3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD 


Foreign $5.00 per year 


Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 


Vol. 42 Published at BALTIMORE, (every) MONDAY SEPTEMBER 16, 1918 No. 3 
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MAKE IT EASY FOR YOUR EMPLOYEES 
TO PURCHASE 


Thrift and War Saving Stamps 


LET THEM KNOW 


THAT THEY MAY PURCHASE THEM AT 
YOUR OFFICE 


PERSONAL INTEREST MEANS INCREASED SALES 


AMERICAN CAN COMPANY 
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THE CANNING TRADE 


Double 
Pineapple Grater. 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 
Baltimore . Md. 


JOS. M. ZOLLER & CoO., INC. 


CANNED GOODS, CANS, 
PACKERS’ SUPPLIES, BROKERS 


PHONES: 205-206 Phoenix Bidg. 
8ST, PAUL 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1918-1919 
President, BENJAMIN HAMBURGER 
Vice-President, HAMPTON STEELE 
Treasurer, LEANDER LANGRALL Secretary, Wu. F. Assau 


COMMITTEES: 
Executive: Cuas. G. SumMERS, JR. Epw. A. Kerr 
: F. A. Torscu 
Arbitration: H. P. StRasBauGH Wm. GREcHT 


C.J. ScoenkEL H. A. Warpner J. PRESTON WEBSTER 
Commerce: D. H. STBVENSON Hampton STEELE 
E. F. Toomas J. O. LANGRALL 
Legislation: E.C. Wurtz J. F.Hicks Gro. T. Paris 
Gro. N. Numsen J. 8. Gress 
Claims: Frep W. WaenerR Leroy LANGRALL 
A.J. Huspparp Jas. B. Puatt Jno. W. ScHALL 
Hospitality: W. H. W. Kress 
Rost. A. SINDALL Rost. A. Rousse 
Brokers: Jno. R. Barnes HERBERT C. ROBERTS 
8. M. Roprnson 


Agriculture: SILvER H. A. STRasBauGH 
ALBERT T. MYER 
Counsel: G. H. H. Emory Evi FRANK 


Chemist CuHas. GLASER 


WHEELING CANS 


Excel In 


STRENGTH 


and 


CLEANLINESS 


Wheeling Can Co. 


A. A. Morse, Vice-Pres. & Gen’! Mngr. 
WHEELING, W. VA. 
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CANNING. TRADE 


Cans travel through in 2 inches of 
boiling water. Use both steam and 
hot water, saving lots of steam. 
Cans travel close together also sav- 
ing lots of steam. 


AYARS UNIVERSAL EXHAUSTER 
WITH TOP REMOVED 


Takes all the dirt and 
mould from the cracks 
in tomatoes. 


GET YOUR ORDERS 
IN AT ONCE FOR 
PROMPT SHIPMENT 


FRUIT AND 
TOMATO WASHER 


Ayars Machine Company, 


New Jersey. 
BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 


NSS. 
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THE CANNING TRADE 


String Bean Machinery 


OF = 
Built | 
Type 

is Best 


For Grading, Washing, Blanching, Cutting and Filling 
BEANS well cleaned and packed bring prices that show 
satisfactory profits to the Canner. 


Our sales to the up-to-date Packers show we have the 
machines that make them money. 


REPEAT ORDERS SHOW SATISFIED CUSTOMERS 


Green Pea Machines 


For Grading, Washing, Blanching, have never been equalled. 
Our Briners, Elevators, Picking Tables are so generally 
| used as to be called standard. 


THESE ARE THE PROFIT MAKERS FOR CANNERS 


Huntley Mfg. Co., 


Silver Creek, 


N. Y. 
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